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Food  Plant  Position  Obscure 


The  decision  of  the  Minister  of  Supply  to  free 
*11  types  of  food  manufacturing  and  food  process¬ 
ing  machinery  from  control  under  the  Machinery, 
Plant  and  Appliances  Orders  does  not  necessarily 
mean  that  such  equipment  will  be  available  in 
greater  quantity.  What  the  Minister  has  done  is 
to  free  the  engineering  firms  from  the  obligation 
to  obtain  licences  from  his  Department  for  the 
manufacture  of  machinery  and  plant.  No  change 
has  been  made  in  the  allocations  of  raw  materials 
to  the  engineers,  who  will  therefore  be  unable  to 
manufacture  any  additional  machinery  as  a  result 
of  the  change.  In  some  instances  they  may  be 
able  to  expedite  manufacture  after  receipt  of  the 
raw  materials  because  they  have  no  longer  to 
await  licences. 

The  engineers  will  be  responsible  for  allocating 
their  output  between  the  home  and  export 
markets.  They  will,  in  fact,  continue  to  export 
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AS  usual  at  this  season,  willy  nilly  we  are  antici¬ 
pating  time  by  nearly  four  weeks  in  order  to 
wish  A  Merry  Christmas  to  all  our  readers.  We 
are  not  alone  in  this  anticipation.  Already  the 
shops  have  dressed  up  and,  at  the  time  of  this 
writing,  Mr.  Strachey  is  cautiously  promising  us 
some  extra  tit-bits. 

To  be  realists  is  the  modern  fashion,  but  at 
Christmastide  we  can  be  permitted  to  indulge  in 
a  little  fantasy.  That  Scrooge  and  Bob  Cratchit 
are  not  real  people  but  only  abstractions  has  been 
said  of  those  creations  who  still  delight  some  of 
08  every  Christmas.  There  must  be  few  of  us 
who  fail  to  react  to  something  akin  to  that 
mysterious  incense  sprinkled  from  the  torch  of 
the  Ghost  of  Christmas  Present. 

Dickens  has  been  accused  of  sentimentality — 
let  us  also  be  guilty  of  it  for  three  whole  days. 
Let  us  believe  in  the  Cratchit  family,  in  Scrooge’s 
nephew,  and  even  in  the  conversion  of  that  old 
skinflint  himself,  and  in  the  abandonment  for  the 
nonce  of  inhibitions  and  preoccupations,  let  us 
echo  Tiny  Tim’s  words,  “  God  bless  us,  every 
one.” 


as  much  as  possible,  and  several  dairy  engineers 
stated  at  the  London  Dairy  Show  that  most  of  the 
orders  they  had  booked  were  for  export.  If,  how¬ 
ever,  import  restrictions  in  overseas  countries  or 
other  circumstances  should  limit  the  ability  of 
engineers  to  maintain  exports  at  the  present  level, 
these  firms  would  be  able  to  sell  a  larger  quantity 
of  plant  to  home  food  manufacturers  provided 
that  their  allocations  of  raw  materials  remained 
unchanged. 

Steel  is  the  chief  of  these  materials  and  its  allo¬ 
cation  is  still  controlled  by  the  Ministry  of  Supply. 
In  view  of  the  importance  of  the  export  market 
it  is  possible  that  firms  who  find  themselves  un¬ 
able  to  maintain  their  present  volume  of  exports 
may  have  their  steel  allocations  cut,  in  which  case 
the  home  market  will  suffer. 

It  is  not  yet  known  what  demands  the  diefence 
programme  will  make  on  the  available  supplies  of 
raw  materials,  but  it  is  abundantly  clear  the  home 
civil  market  will  have  to  provide  a  very  large 
proportion,  and  that  the  food  manufacturing  in¬ 
dustries,  in  common  with  other  industrial  users, 
will  be  affected.  The  supply  position  regarding 
machinery  and  equipment  for  the  home  food 
manufacturing  industries  in  the  immediate  future 
is  consequently  obscure  in  spite  of  the  so-called 
de-control. 


Food,  Nail  Varnisb,  and  Cracked  Cups 

There  is  a  distinct  movement  afoot  in  the  direc¬ 
tion  of  increased  hygiene  in  the  handling  of  food. 
Guildford  staged  a  campaign  last  March ;  in 
Stoke-on-Trent  food  roundsmen  are  going  to  have 
to  wash  their  hands ;  and  recently  there  has  been 
must  talk  in  Lambeth.  The  remarks  of  the 
Mayor  have  received  considerable  publicity.  He 
attributed  food  poisoning  to  cracked  cups,  bent 
cutlery,  and  the  use  of  nail  varnish  by  waitresses. 
That  there  is  not  going  to  be  any  further  nonsense 
like  this  in  Lambeth  is  the  determination  of  the 
Mayor.  On  seeing  a  bit  of  chipped  china,  like 
his  opposite  number  of  Hamelin, 

Bless  us  !  cried  the  Mayor,  what’s  that  ? 

A  writer  in  The  Municipal  Journal  discounts 
(with  us)  the  danger  of  nail  varnish,  and  suggests 
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that  nothing  more  pathogenic  than  what  a 
Frenchman  might  call  a  tremblement  of  the  heart 
could  result  by  being  served  by  nail-polished 
fingers.  He  also  discounts  the  perils  of  cracked 
china,  but  here  we  cannot  agree.  In  1945  Dr. 
Linfoot,  writing  to  the  Lancet,  gave  a  horrid 
little  list  of  bugs  found  in  the  cracks  of  washed 
cups,  many  commonly  associated  with  stomatitis 
and  with  mouth  and  germ  complaints  generally. 
When  these  matters  are  discussed,  there  are 
people  who  decry  such  warnings.  “  A  peck  o’ 
dirt  before  you  die  ”  is  their  motto,  but  it  doesn’t 
do  to  take  it  in  one  go. 

Another  old  adage  commencing  “  What  the  eye 
doesn’t  see  .  .  .”  used  to  comfort  the  Victorians, 
and  perhaps  it  is  just  as  well  not  unduly  to  in¬ 
vestigate  the  bacterial  contents  of  those  public- 
house  glass-swilling  basins  or  those  used  for 
“  washing  ”  cups  on  the  tea  trolleys  on  railway 
platforms. 

When  an  “  outbreak  ”  of  food  poisoning  occurs, 
involving  a  dozen  or  so  cases,  the  papers  pub¬ 
lished  about  it  have  many  of  the  features  of  a 
first-class  detective  story.  Like  many  aspects  of 
modern  life,  values  are  sometimes  strangely  dis¬ 
torted.  While  wishing  the  Mayor  of  Lambeth 
every  success  in  his  cleaning-up  campaign,  could 
we  ask  him  also  to  use  some  of  his  undoubted 
enthusiasm  in  an  attempt  to  reduce  road  deaths, 
which  take  a  toll  of  human  life  immeasurably 
greater  than  does  food  poisoning  ? 

Protecting  Vitamin  A 

Relief  from  the  world-wide  shortage  of  growth- 
essential  vitamin  A  is  promised  by  a  chemical 
discovery  announced  at  a  meeting  of  the  Ameri¬ 
can  Chemical  Society. 

A  powerful  chemical  bodyguard  which  will  pre¬ 
vent  rapid  destruction  of  the  delicate  vitamin  by 
oxygen  in  the  air  has  been  developed,  according 
to  a  paper  presented  by  Charles  J.  Kern,  Thomas 
Antoshkiv,  and  Michael  R.  Maises  of  the  Re¬ 
search  and  Development  Laboratories  of  the 
International  Vitamin  Division  of  the  Ives- 
Cameron  Company,  Brooklyn,  New 'York. 

The  new  protector,  which  further  conserves  the 
vitamin  by  increasing  its  absorption  by  the  blood, 
is  a  mixture  of  4  per  cent,  lecithin,  the  compound 
used  to  make  chocolate  candy  smoother,  and 
2  per  cent,  tocopherol,  or  vitamin  E. 

Vitamin  A,  obtained  commercially  from  fish 
liver  oils,  is  so  fragile  that  it  is  readily  destroyed 
by  oxygen  in  the  air  at  ordinary  room  tempera¬ 
ture,  and  this  quality  has  constantly  presented 
the  manufacturer  of  vitamin  A  products  with  the 
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problem  of  preventing  deterioration  if  the  con¬ 
sumer  is  to  benefit  from  his  purchase. 

In  an  extensive  search  for  a  chemical  to  guard 
the  vitamin  from  oxygen,  many  substances  were 
tested  under  widely  varied  conditions,  and  the 
lecithin-tocopherol  mixture  proved  most  success¬ 
ful. 

In  view  of  the  world-wide  extent  of  vitamin  A 
shortage  the  protection  afforded  by  the  mixture 
and  the  improved  absorption  of  the  protected 
product  are  of  real  significance  in  relieving  such  a 
shortage  and  in  protecting  the  public  using  vita- 
min  A. 


Fruit  Juice — A  New  Development 

The  possibility  of  using  ion-exchange  methods 
to  suppress  the  fermentability  of  fruit  juices  is 
suggested  in  the  recently  published  1947  Annual 
Report  from  Long  Ashton.  Ion-exchange  treat¬ 
ment  of  juices  is  not,  of  course,  new  in  itself;  H 
has  been  considerably  developed,  especially  in 
America,  for  reducing  acidity.  But  ion  exchange 
brings  about  a  significant  reduction  in  various 
cations  and  anions  in  the  juice,  and  the  Long 
Ashton  “  hunch  ”  was  that  some  of  these  cations 
and/or  anions  might  be  vital  nutrients  for  fer¬ 
menting  organisms ;  their  removal  or  reduction  by 
ion  exchange  would  leave  a  juice  far  less  suited  to 
yeast  multiplication.  Preliminary  experiments 
confirmed  this  view — “  ion-exchanged  ”  apple 
juice  fermented  far  less  readily  than  untreated 
samples  of  the  same  juice. 

Two  important  lines  of  development  seem  to 
arise  from  this  work.  First,  this  may  be  the  basis 
of  entirely  new  methods  for  obtaining  sterility  in 
the  apple  juice  industry.  Second,  it  may  throws 
good  deal  of  light  upon  the  rather  obscure  subject 
of  the  trace  mineral  needs  of  micro-organisnu; 
for  the  minerals  removed  by  ion  exchange  can  be 
identified  and  they  can  be  separately  re-added  to 
the  treated  juices  until  a  suitable  diet  for  yeast 
development  is  again  built  up.  It  is  clear  from 
the  paper  by  Drs.  Challinor  and  Pollard,  and  Miss 
Kieser  that  this  second  line  will  be  followed  up; 
it  may  lead  to  results  of  some  significance  for 
fermentation  industries. 

We  do  not  feel  so  happy  about  the  ion-exchange 
idea  as  a  method  of  juice  sterilisation.  Ion- 
exchange  treatments  in  these  early  tests  have 
reduced  the  ash  content  of  apple  juice  to  between 
17-5  per  cent,  and  1  per  cent,  of  its  natural  value 
according  to  the  number  of  treatments.  Juice 
sterility  is  one  thing,  but  the  natural  mineral 
content  of  juice,  especially  with  the  apple,  » 
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mother.  The  old  adage  about  the  daily  apple 
md  its  effect  upon  the  G.P.  has  always  seemed 
to  us  to  be  soundly  rooted  in  nutritional  wisdom, 
whether  apple  juice  defies  the  vitamin  seekers  or 
not.  Not  to  put  too  fine  a  point  upon  it,  we 
suspect  that  the  apple’s  value  is  aperient,  and 
this  may  well  be  a  function  of  its  mineral  con¬ 
tent.  De-mineralised  apple  juice  may  not  ferment 
easily,  but  will  it  be  good  apple  juice  ?  It  is 
perhaps  too  early  to  raise  queries  with  an  entirely 
new  piece  of  research,  but  the  point  might  pos¬ 
sibly  be  considered  in  further  investigations. 

More  Verbal  Wisdom 

In  the  June  issue  of  Food  Manufacture  we 
drew  attention  to  Sir  Ernest  Gowers’  masterpiece. 
Plain  [Vords,  and  we  hardly  expected  that  the 
year  1948  would  produce  another  magnificent 
contribution  to  the  subject  of  functional  English. 
Reginald  O.  Kapp,  a  Professor  of  Engineering  in 
the  University  of  London,  has  done  for  the 
scientist  what  Sir  Ernest  did  for  the  Government 
or  industrial  administrator.  Indeed,  Professor 
Kapp’s  book.  The  Presentation  of  Technical  In¬ 
formation,  will  be  considered  by  many  to  be  a 
superior  achievement  to  Plain  Words  because  it 
has  to  deal  with  a  more  complex  problem. 

Professor  Kapp  makes  it  plain  that  it  is  part 
of  the  scientist’s  duty  to  be  able  to  explain  his 
work  clearly.  He  pours  scorn  upon  the  lazy 
tradition  that  scientific  facts  and  theories  should 
be  “  quarried  ”  out  of  books  and  papers  by  un¬ 
fortunate  readers  and  students  who  must  at  all 
costs  keep  abreast  with  scientific  advance.  On 
the  other  hand,  he  makes  no  concessions  to  the 
shallower  policy  of  “  popularisation” ;  it  is  not 
rhapsodic  prose  that  is  needed  in  technical  writ¬ 
ing— it  is  plain  and  straightforward  readable 
English,  with  its  sentences  uncomplicated  and  its 
subject  matter  arranged  in  digestible  order. 

If  chemists,  engineers,  and  biologists  are  honest 
with  themselves,  they  will  realise  that  they  are 
the  principal  sufferers  from  verbal  obscurity  in 
their  literature.  It  is  they  who  have  to  read  the 
papers  in  the  journals,  and  often  enough  in  their 
own  hours  of  leisure  when  the  mind  is  tired  from 
the  day’s  routine.  It  is  they  who  attend  meetings 
and  listen  politely  to  oral  papers  which  time  and 
time  again  pour  out  facts  and  ideas  at  too  fast  a 
pace  and  in  sentences  that  are  far  too  long  for 
immediate  reception ;  and  even  those  who  gal¬ 
lantly  propose  and  second  votes  of  thanks  are 
often  privately  hoping  they  will  understand  what 
It  was  all  about  when  in  due  course  the  paper 

I  appears  in  print. 
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Moreover,  there  is  the  technical  report  that 
scientists  have  to  present  to  directors  and  general 
managers.  To  achieve  clarity  without  losing 
objectivity  and  to  emphasise  the  main  conclu¬ 
sions  without  obscuring  their  relevant  conditions 
is  the  most  difficult  task  of  all.  Is  there  any 
figure  in  industry  more  tragic  than  the  Chemist- 
VVho-Is-Never-Listened-To,  or  the  Technical-Man- 
Who- Told -Them -So -But -Wasn’t -Believed  ?  Is 
there  any  situation  more  wasteful  ?  Yet  the  fault 
lies  more  often  than  not  in  the  man  himself.  His 
colleagues  have  wanted  all  his  help,  but  he  has 
made  no  concessions  to  their  digestive  capacity. 
Brilliance  is  not  necessarily  the  passport  for  the 
journey  from  the  back-room  to  the  board-room ; 
more  often  it  is  the  ability  to  “  put  over  ”  ordin¬ 
ary  scientific  facts  and  opinions. 

Food  Control  in  St.  Marylebone 

It  is  pleasing  to  note  that  the  percentage  of 
adulterated  samples  is  again  lower  than  in  pre¬ 
vious  years,  being  only  1*1  per  cent.,  according  to 
a  report  submitted  by  Mr.  Thomas  McLachlan  to 
the  St.  Marylebone  Borough  Council.  This  figure 
would  have  been  even  lower  had  it  not  been  for 
four  samples  of  meat,  which  consisted  of  horse¬ 
flesh,  being  sold  without  a  disclosure  to  that  effect. 
An  “  informal  ”  and  “  formal  ”  sample  of  coffee 
were  both  found  to  consist  of  coffee  and  chicory, 
and  the  only  two  other  samples  found  not  to  con¬ 
form  with  requirements  were  one  of  breakfast 
food  and  one  of  pea  flour,  both  of  which  were  very 
old  stock  and  had  consequently  become  inedible. 

The  percentage  of  adulterated  samples  in  St. 
Marylebone  is  lower  than  in  most  other  areas, 
largely  because  of  the  custom  of  sampling  the 
general  range  of  foods  normally  bought  by  the 
housewife,  and  of  not  troubling  to  any  appreciable 
extent  with  those  preparations  specially  packed 
to  catch  the  unwary  purchaser’s  eye.  Some  other 
authorities  pay  particular  attention  to  these  so- 
called  commodities  and  therefore  find  an  appar¬ 
ently  larger  percentage  of  adulterated  fo^s. 
However,  whichever  method  is  adopted,  Mr. 
McLachlan ’s  experience  is  that  the  percentage  of 
adulterated  samples  has  fallen  considerably  since 
the  introduction  of  food  standards  and  labelling 
requirements  by  the  Ministry  of  Food. 

Although  these  standards  have  increased  the 
work  of  the  public  analyst  in  many  directions  as 
regards  the  amount  of  analytical  work  required, 
they  have  made  it  much  easier  for  him  to  decide 
whether  a  sample  is  or  is  not  satisfactory  accord¬ 
ing  to  law.  Where  no  standards  exist  it  is  the 
duty  of  the  analyst  in  the  first  place  to  consider 
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from  the  app>earance,  composition,  and  advertise¬ 
ments  of  a  food  whether  it  complies  with  what  a 
reasonable  man  would  expect,  and  this  is  not 
always  a  simple  matter  to  decide. 

One  other  tendency  resulting  from  the  intro¬ 
duction  of  these  food  standards  is  that  defendants 
are  finding  that  the  courts  more  readily  accept 
pleas  that  no  standard  exists  for  a  particular 
article.  The  result  may  be  that  the  Minister  of 
Food  may  find  himself  in  the  invidious  position  of 
being  forced  to  increase  the  number  of  standards 
for  foods,  and  consequently  would  be  subjected  to 
the  complaint  that  the  nation  is  being  still  further 
controlled  by  ministerial  orders  instead  of  by 
parliamentary  legislation. 

Sea-going  Cannery 

The  s.s.  Thule,  10,000  ton  tanker,  which 
sailed  from  Liverpool  for  the  South  Atlantic  on 
October  24,  has  been  hitherto  employed  in  carry¬ 
ing  fuel  oil  to  the  fleet  of  United  Whalers,  Ltd., 
returning  to  its  base  loaded  with  whale  oil. 

This  year  a  complete  canning  plant  has  been 
installed  in  the  forepart  of  the  vessel.  During  the 
coming  season,  2,000  tons  of  selected  cuts  of  whale 
meat  will  be  taken  from  the  factory  ship 
Balaena  and  canned  in  different  forms  a  few 
hours  after  the  whale  has  been  killed. 

Small  consignments  of  canned  pack  made  from 
the  frozen  whale  meat  have  been  on  the  market, 
but  these  have  not  been  large  enough  properly  to 
test  it.  The  Thule  shipment  will  not  only  be 
larger,  but  probably  better  by  reason  of  being 
canned  while  the  meat  is  in  the  fresh  state,  and 
will’  afford  a  better  indication  of  the  possibilities 
of  overcoming  the  general  prejudice  against  whale 
meat.  It  should  be  welcomed  as  an  unrationed 
protein  food. 

The  degree  of  acceptance  by  the  public  of  the 
new  canned  article  will  depend  on  its  quality ;  its 
price  will  also  be  an  important  factor.  It  should 
not  be  offered  as  a  luxury  article  since  protein 
is  not  so  necessary  for  adults  as  for  children  and 
adolescents. 

Fish  and  Chips 

A  blessing  has  been  pronounced  by  the  Minis¬ 
try  of  Food  on  fried  fish  and  chips.  The  alloca¬ 
tion  of  more  fat  to  encourage  more  fryers  reminds 
us  how  Britain  has  ever  been  in  the  vanguard  in 
this  trade.  The  end  of  World  War  I,  for  ex¬ 
ample,  saw  a  British  army  of  occupation  demand¬ 
ing  fish  and  chips;  hence  the  commodity  had  to 
be  introduced  into  Germany,  with  consequent 
good  business  for  our  country’s  range-makers. 
The  selling  of  this  equipment  was  a  trade  outlet 


long  before  drives  for  increasing  exports  became 
a  panacea  for  British  recovery.  Italy  enticed  a 
British  manufacturer  to  go  over  and  demonstrate 
his  goods.  South  African  records  tell  of  a  dairy¬ 
man-emigrant  from  Cardiff,  finding  his  capital 
dwindling  in  his  own  line  when  “  exported,”  set 
up  a  Cardiff-made  range  and  made  fish-and-chip 
history  in  the  Southern  Hemisphere.  Yet  another 
example  of  publicity  ensured  for  fish  and  chips 
was  provided  by  the  British  Trawler  Federation 
on  appreciating  how  big  demands  for  their  catches 
came  as  a  result  of  extolling  the  virtues  of  fried 
fish. 

In  the  history  of  the  potato,  telling  how  Par- 
mentier  of  Paris  was  succeeded  by  John  Snell  of 
Ormskirk,  there  should  be  a  comparable  chapter 
telling  how  the  pommes  de  terre  f  rites  of  smart 
Parisian  restaurants  found  a  counterpart  in  to¬ 
day’s  Lancashire  chipped  potatoes  wrapped  in 
yesterday’s  newsprint.  Fish-and-chip  frying, 
however,  needs  no  further  literature  than  those 
two  mighty  volumes  by  H.  T.  Rees  entitled  Tht 
Modern  Fish-Fryer.  The  work  surprises  one  with 
the  many  ramifications  and  problems  of  the  trade. 
“  The  author  does  not  profess  to  know  all  .  . 
is  a  modest  opening,  to  which  we  reply  that  we 
wonder  whether  there  is  anything  more  to  be 
said.  Restaurants  and  range  construction,  fats 
and  fermentation  of  batter,  food  values,  potato 
diseases,  dial  thermometers,  and  such  sidelines  as 
sauces,  vinegar,  and  fish-cakes  are  included,  and 
even  chapters  concerning  credit  and  on  types  of 
customers. 

The  author  rightly  deplores  fish-frying  officially 
classed  under  “  Offensive  Trades  ”  with  tanning 
and  manure-making.  And  when  it  comes  to  illus¬ 
trations  of  super-smart  fish  restaurants.  King’s 
Cross  may  come  high  on  the  list ;  but  Yorkshire 
and  Lancashire  top  them  all  as  true  homes  of  fish 
and  chips,  a  food  sustaining  the  industrial  north. 
If  this  is  doubted,  the  sceptic  might  go  on  a  long 
hike  on  Pennine  height  or  wild  moorland,  prefer¬ 
ably  in  a  cold  spell,  then  come  down  to  one  of 
those  stone-built  villages  or  suburbs  of  grim  in¬ 
dustrial  towns ;  then  into  the  warm  shop,  and 
clutching  the  hot  meal  between  numbed  fingers, 
he  will  forget  etiquette,  Dover  soles,  and  gour 
met’s  dishes. 


TO  AUTHORS 

Food  Manufacture  is  prepared  to  consider  the 
publication  of  any  books  on  scientific  and  tedi- 
nical  subjects  which  authors  might  care  to 
submit. 
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manufacture  of  Ostermilk.  In  the  background  are  the  feed  bag.  Approximately  1,000  tiiu  are  filled  every  hour.  W 
hoppers  to  the  sifters.  ^ 

livered  into  a  hopper  leading  to  a  blender  1 
having  a  capacity  of  i  ton.  From  there  it  | 
travels  to  a  mechanical  sifter,  and  thence,  I 
by  gravity  controlled  feed,  to  the  filling  and  9 
packaging  department.  | 

The  same  routine  is  carried  out  for  the  | 
production  of  Ostermilk  No.  i  and  No.  2.  | 
Filling  and  weighing  are  carried  out  auto-  | 
matically  into  a  bag  and  the  filled  bag  . 
introduced  into  tins.  Approximately  i,ooo  ■ 
tins  an  hour  are  filled  in  this  section.  ! 

Composition  and  Preparation  of  Glncodii  f 

Glucodin  is  a  finely  powdered  medidml 
glucose  (98-64  per  cent.),  vitamin  D  (cal¬ 
ciferol)  250  I.U.  per  oz.,  calcium  jAos- 
phate,  and  calcium  glycero-phosphate.  It 
is  a  source  of  immediately  available  energy 
and  nourishment,  and  is  used  for  a  number 
ot  disorders  and  conditions. 

The  preparation  of  Glucodin  involves  a 
series  of  interesting  operations.  The  ^- 
cose  is  introduced  into  a  hopper,  whena 
it  goes  through  a  vibratory  sifter,  and  is 
then  carried  up  to  an  automatic  weighing  1 
machine,  where  proportions  of  calduB  i 
salts  and  vitamin  D  are  added.  Convey^  i 
by  gravity  to  the  blender,  it  is  then  dis-  I 
charged  on  to  an  ingenious  vibrating  coo-  I 
veyor  which  has  several  points  of  d^  ^ 
livery  to  the  floor  beneath,  where  it  is  filW  L 
into  tins.  * 

The  tins  of  Glucodin  for  export  an  j 
Bases  ot  the  Olucodin  tins  are  seamed  prior  to  packing  for  export.  double  seamed,  and  are  then  placed  | 
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Packs  of  the  baby  foods  travel  along  a  belt  conveyor  while 
'  operators  pat  the  finishing  touches  to  the  packs. 


travelling  conveyor  where  opt'rators  am.\  tape  to 
the  lids. 

In  the  case  of  the  round  Osterniilk  tins,  the  appli¬ 
cation  of  the  tape  is  effected  automatically,  but  with 
the  rectangular  tins  it  is  done  by  hand. 

The  tins  are  packed  into  cartons,  which  are  carried 
by  conveyor  to  the  wiring  table,  where  they  are 
wired  by  a  semi-automatic  strapping  machine,  and 
so  to  the  despatch  room. 


Left:  Tins  of  Olucodin  being  conveyed  to  the  operatives 
who  affix  tape  to  the  lids. 


TABLE  II 

Per  Cent. 

13-4 

2- 5 
73'5 

3- 6 

0-5 
6-5 

Per  Ox. 

Iron  . .  . .  . .  6  mg.  (i  /  lo  grain) 

Calcium  ..  ..  ..  2i2  mg.  (3  i /5  grain) 

Phosphorus  ..  ..  1 12  mg.  (i  7/10  grain) 

Vitamin  D  (calciferol)  . .  . .  1,000  I.U. 

Calorific  value  ..  ..  ..  no 


Fat 

Carbohydrate 
Mineral  salts 
Fibre 

Moisture . . 


SOME  SUPPLIERS  OF  EQUIPMENT 

Volume  filler:  Alite  Patent  Machine  Co.,  Ltd. 

Chairs:  The  Tan  Sad  Chair  Co.  (1931).  Ltd. 

Weight  fillers:  Automatic  Weighing  and  Packing  Co. 


Above:  An  automatic  taping  machine  on  the  Ostermilk 
production  line. 

Preparation  of  Farex 

The  preparation  of  Farex,  which  is  a  cereal  food 
for  infant  weaning,  is  also  carried  out  in  the  new 
wing.  It  is  composed  of  pre-cooked  wheat,  oat,  and 
rye  flours,  in  which  yeast  is  included  and  iron  and 
calcium  salts  incorporated.  Vitamin  D  is  added  in 
crystalline  form.  A  special  feature  of  this  product 
is  that  it  is  already  cooked  and  can  be  quickly  pre¬ 
pared. 

Its  composition  is  shown  in  Table  II. 


December,  1943 
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Unknown  Trace  Nutrients 
in  Cow  Manure 

Twenty  to  fifty  hens  running  freely  and  picking  up 
much  of  their  diet  from  wastes  are  a  traditional 
by-product  of  most  mixed  farms.  Recent  American 
research  has  shown  that  there  is  more  than  freedom 
of  range  in  this  method  of  keeping  jx)ultry — for 
chickens  and  turkeys  cow  manure  is  a  valuable 
source  of  an  unknown  growTh-promoting  substance, 
possibly  yet  another  vitamin.  This  discovery  has 
followed  from  the  work  on  synthesis  of  vitamins 
like  riboflavin  by  bacteria  in  the  rumen  of  cattle. 
Chicks  on  a  low-grade  diet  made  better  growth 
when  proportions  of  cow  manure,  dried  at  45“  C., 
were  added  to  the  feed,  and  comb  growth  was  par¬ 
ticularly  stimulated.  When  this  dried  cow  manure 
was  added  to  the  feed  for  laying  hens,  egg  produc¬ 
tion  was  reduced  though  hatchability  was  in¬ 
creased. 

Less  Eggs,  More  Hatchability 

It  seems,  however,  that  more  than  one  influence 
was  at  work,  for  if  the  manure  was  dried  at 
80“  C.  the  higher  drying  temperature  destroyed 
the  growth  factor  which  affected  the  comb  and 
which  decreased  egg  production,  but  the  factor 
which  stimulated  general  growth  and  increased  egg 
hatchability  remained.  These  effects,  however, 
could  only  be  regularly  shown  when  the  chicks  or 
hens  were  on  a  low-grade  diet,  low-grade  in 
America  meaning  a  diet  without  animal  protein, 
e.g.  some  fish  meal  or  meat  and  bone  meal.  Actu¬ 
ally  an  all-vegetable  diet  was  about  equally  en¬ 
hanced  by  the  addition  of  5  per  cent,  of  fish  meal 
or  the  dried  cow  manure. 

Research  has  so  far  suggested  that  unknown 
trace  nutrients  of  vitamin  type  are  responsible  for 
these  effects.  The  fully  grown  chicken  can  synthe¬ 
sise  the  factor  in  its  own  digestive  tract;  no  doubt 
this  is  what  occurs  when  hens  are  kept  on  an 
adequate  diet  and  therefore  no  extra  growth  results 
from  the  addition  of  cow  manure  in  such  cases. 
The  same  factor  must  also  be  synthesised  by  the 
cow  in  her  nimen,  or  it  would  not  be  present  in 
manure.  Ver>'  powerful  concentrates  of  this  factor 
have  been  prepared  from  cow  manure:  one  of  these 
was  markedly  effective  when  fed  as  0  004  per  cent, 
of  a  poultry  diet.  • 

Necessity  for  Further  Research 

Practical  tests  have  shown  that  no  off-flavours 
or  odours  are  develop)ed  in  jxjultry  produce  if  the 
proportion  of  dried  manure  in  the  feed  does  not  ex¬ 
ceed  TO  per  cent.  The  U.S.  Department  of  Agri¬ 
culture,  however,  are  not  yet  recommending  the  use 
of  dried  manure  as  a  feed  constituent  as  it  is  felt 
that  further  research  is  required  to  check  the  possi¬ 
bilities  of  spreading  disease. 
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This  development  seems  to  be  of  great  signifi. 
cance  to  poultry  production  in  Britain;  far  more 
than  in  America  are  our  flocks  of  hens  kept  on  a 
low  diet.  With  modem  p>oultry  farming  on  the 
battery  principle  birds  rarely  scratch  at  the  ground, 
let  alone  have  the  opportunity  of  feeding  upon 
manure  heaps  in  a  farmyard.  By  adding  a  few 
grams  of  the  concentrate  from  manure  to  a  hun¬ 
dred  pounds  of  p>oultry-feed,  the  growth  rates  of 
young  chicks  were  doubled.  The  commercial  pro¬ 
duction  of  such  a  concentrate  is  worthy  of  urgent 
investigation;  such  a  product  would  be  of  value 
both  to  the  small  back-yard  poultry  keeper  and  to 
the  large-scale  specialised  poultry  farmer,  especi¬ 
ally  where  the  rapid  raising  of  table  birds  is  re¬ 
quired  despite  the  continuous  shortage  of  high-pro- 
tein  feedingstuffs. 

It  is  not  so  long  ago  that  we  leamt  that  one  of 
the  virtues  of  animal  manures  as  plant  foods  was 
their  content  of  growth-promoting  and  root-de¬ 
veloping  substances.  Now  it  looks  as  if  the  reason 
the  chicken  crossed  the  road  was  to  get  to  a  manure 
heap.  In  agriculture  scientific  progress  is  often  no 
more  than  a  rationalisation  of  ancient  methods,  a 
technical  explanation  of  what  our  forefathers  did 
for  the  plain  and  simple  reason  that  it  “  worked." 


Egg  White  Protein  Best  of  All 

That  egg  white  was  a  richer  source  of  nutritious 
protein  than  egg  yolk  was  reported  by  Professor 
Walter  C.  Hess  and  E.  L.  Everett  of  Georgetown 
University,  Washington,  D.C,,  to  the  Chemical 
Society  of  Washington,  a  section  of  the  American 
Chemical  Society. 

Describing  recent  research  in  which  they  analysed 
the  protein  fractions  of  whole  eggs,  whites,  and 
yolks,  the  chemists  declared  that  the  growth-pro¬ 
moting  value  of  proteins  from  whole  eggs  was 
greater  than  that  of  meat  or  fish  proteins,  and  was 
equalled  only  by  lactalbumin,  one  of  the  proteins  in 
milk. 

It  was  further  pointed  out  that  the  principal  pro¬ 
tein  of  milk,  casein,  does  not  have  as  high  a  bio¬ 
logical  value  as  egg  protein. 

The  pure  egg  proteins  were  obtained  by  removing 
fat  and  carbohydrates  from  the  egg,  and  then  the 
fractions  were  analysed,  being  separated  into  their 
building  blocks,  the  amino  acids. 

In  general,  the  whole  white  protein  was  slightly 
higher  in  all  the  essential  amino  acids  than  the  whole 
yolk,  and  the  whole  egg  protein  represented  the 
average  of  approximately  65  per  cent,  white  and 
35  per  cent.  yolk. 

Biologically,  as  measured  in  rats  by  the  amount  of 
weight  gained  per  gram  of  protein  fed  in  an  other¬ 
wise  complete  diet,  the  white  protein  was  the  highest 
the  whole  egg  was  next,  and  the  yolk  third  in  value. 
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Electronic  Preservation  of  Foods 

F.  J.  ERROLL,  M.A.,  A.M.I.E.E.,  M.P. 

Fifty  years  ago  Professor  J.  J.  Thomson,  the  physicist,  discovered  and  named  the 
electron  as  the  fundamental  negative  particle  of  electricity.  Since  then  the  research 
into  the  electron  has  become  so  intensive  as  to  be  labelled  “electronics,”  while 
the  application  of  this  new  science  in  peace  and  war  has  produced  such  develop- 
ments  as  radar  and  television,  and  allied  devices  for  industry  with  almost  uncanny 
powers. 

Now,  in  the  electron’s  jubilee  Year,  comes  news  from  the  United  States  of  the 
capacitron,  an  electronic  apparatus  for  the  sterilisation  of  foodstuffs. 


The  capacitron  experiments  properly  began  in 
Germany  in  the  early  ’thirties,  during  the 
European  race  to  develop  atom-smashing  instru¬ 
ments.  Two  young  German  scientists.  Dr.  Amo 
Brasch  and  Dr.  Friedrich  Lange,  built  a  three  mil¬ 
lion  volt  impulse  generator  and  a  laminated  gas- 
cathode  tube,  and  used  this  equipment  to  study  the 
effects  of  ultra-high  voltage  beams  of  electrons  in 
food  sterilisation  and  the  destmction  of  cancer  in 
animals.  With  the  start  of  the  Nazi  regime,  Brasch 
left  the  country  and  went  to  the  United  States. 

Here  he  was  able  to  contact  several  influential 
financiers,  and  in  1943  a  company  was  founded 
with  a  capital  of  250,000  dollars  to  continue  the 
experiments  into  the  sterilisation  of  foods,  dmgs, 
and  medicines.  Another  Berlin-bom  scientist.  Dr. 
Wolfgang  Huber,  partnered  Brasch  in  the  practical 
development  of  the  company,  Electronized  Chemi¬ 
cals  Corporation,  and  in  1946  the  first  American 
capacitron  was  in  operation. 

The  equipment  was  built  in  an  old  ice-house  in 
a  remote  part  of  Brooklyn,  New  York.  When  the 
author  visited  the  laboratory  last  year  he  was  stmck 
by  the  contrast  between  the  drab,  commonplace 
fa9ade  and  the  breath-taking  mass  of  apparatus, 
towering  to  the  high  ceiling,  and  outdoing  even 
Hollywood’s  concepts  of  future  scientific  research. 

Mtss  of  Apparatus 

First  there  is  the  impulse  generator,  consisting  of 
a  number  of  capacitor  banks,  charged  in  parallel 
over-charging  resistances,  using  the  ordinary  220- 
volt  alternating  current,  converted  to  direct  current 
for  charging.  Dr.  Brasch  has  described  this  genera¬ 
tor  as  “  a  little  lightning  maker,”  and  it  does,  in  fact, 
build  up  the  220-volt  current  to  p)owers  of  the  order 
of  3  fo  4  million  volts.  This  charge  is  released 
t^ugh  adjustable  spark  gaps  to  a  specially  de¬ 
signed  laminated  vacuum  tube  immersed  in  lubri¬ 
cating  oil.  At  the  bottom  of  this  cathode  device  is 
an  aluminium  window,  through  which  the  billions 
of  electrons  are  discharged  at  the  subject,  like 
bullets  out  of  a  giant  gun. 
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The  cathode  gun  can  be  fired  in  bursts  varying 
from  1/10,000  to  1/1,000,000,000  of  a  second. 
According  to  the  length  and  power  of  the  electronic 
beam,  so  the  penetration  depth  of  the  irradiation  can 
be  regulated. 

The  early  experiments  into  the  sterilisation  and 
preservation  of  foodstuffs  were  not  entirely  success¬ 
ful.  The  aim  was  to  use  the  electron  beam  to  check 
the  biological  effects  which  produce  decay,  and  this 
was  achieved.  But  irradiation  also  produced  a 
number  of  undesirable  side  reactions,  such  as  the 
formation  of  hydrogen  peroxide,  which  left  a  bad 
effect  on  the  taste  of  the  subjects,  and  at  the  same 
time  limited  the  length  of  preservation. 

Flavour  and  Appearance  Unimpaired 

It  was  found,  however,  that  under  projx;r  outside 
conditions  these  side  reactions  could  be  eliminated, 
and  by  carefully  adjusting  the  length  of  irradiation 
raw  foodstuffs  were  preserved  without  any  impair¬ 
ment  of  flavour  or  appearance.  In  this  way  raw 
meats,  such  as  beef,  pork,  chicken,  and  veal,  were 
kept  from  six  months  to  a  year  in  a  room  at  normal 
temperature.  Vegetables,  fruit,  and  flowers  irradi¬ 
ated  at  the  time  of  the  author’s  visit,  nearly  a  year 
ago,  are  still  as  fresh  as.  the  day  they  were  “  elec- 
tronised.” 

Lean  beef,  poultry,  and  eggs  were  the  most  easily 
preserved  of  the  proteinous  foods,  while  of  the  fruit 
and  vegetables,  mushrooms,  green  peas,  and 
tomatoes  gave  the  most  satisfactory  results.  Milk 
products  and  cheese,  which  are  highly  susceptible 
to  changes  in  taste  and  appearance,  were  difficult 
subjects  for  the  capacitron,  and  certain  fleshy  vege¬ 
tables  and  fruit,  such  as  apples,  pears,  lettuce,  and 
strawberries,  sometimes  collapsed  under  electronic 
bombardment.  Oysters,  shrimps,  and  lobsters  de¬ 
veloped  a  smoky  flavour  after  irradiation,  but  were 
preserved  without  difficulty. 

Certain  foodstuffs,  however,  showed  rather  pro¬ 
nounced  changes  when  exposed  to  this  type  of  radia¬ 
tion.  Bananas,  for  instance,  became  bruised  and 
pulpy,  lettuce  wilted,  and  strawberries  became 
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partly  bleached.  Further  research  is  being  under¬ 
taken  with  the  ultimate  aim  of  eliminating  these  side 
effects. 

Sterilisation  by  the  capacitron  differs  from  other 
methods  of  preservation  in  that  there  is  neither 
heating  nor  cooling  nor  chemicals.  And  despite  the 
terrific  power  of  the  electron  beam,  there  is  no  im¬ 
pairment  in  the  character  of  satisfactory  subjects. 
The  electrons  are  directed  under  the  surface  of  the 
subject  without  damage  to  the  surface.  This  is  why 
electrons  may  have  a  great  future  in  medical  re¬ 
search,  for  deep-seated  cancers  in  rabbits  were  de¬ 
stroyed  by  conveying  the  electron  beam  through 
hollow  needles  without  harming  surrounding  healthy 
tissue  of  the  fur  and  skin. 

Further  work  with  the  capacitron  to  discover  its 
possibilities  both ’for  medical  research  and  for  the 
commercial  preservation  of  foods  and  drugs  has 
been  financed  by  a  group  of  the  leading  American 
food  firms.  The  first  industrial  capacitron  is  now 
nearly  complete  and  will  be  in  operation  within  the 
next  few  months.  This  pilot  commercial  model  is 
smaller  in  size  but  is  far  more  powerful.  It  is  said 
that  it  will  be  able  to  sterilise  40  lb.  of  food  or  drugs 
in  one  burst,  and  operating  at  ten-second  intervals 
will  handle  7  tons  an  hour. 

The  backers  of  the  capacitron  experiments  believe 
that  it  has  a  very  promising  future;  but  they  also 
believe  that  it  does  not  portend  the  redundancy  of 
other  methods  of  preserving  foods.  Instead,  the 
capacitron,  they  say,  will  complement  the  refrigera¬ 
tion,  deep-freezing,  and  canning  industries. 

Syndicates  have  been  or  are  being  fdrmed  for 
exploiting  the  capacitron  rights  in  Latin  America, 
Scandinavia,  and  Britain,  and  a  Belgian  chemical 
manufacturer  is  understood  to  have  been  appointed 
the  European  agent  for  the  American  company. 


The  World  Fruit  Trade 

Every  aspect  of  topical  and  practical  interest  to 
those  connected  with  fresh,  canned,  and  dried  fruit, 
from  the  production  end,  through  all  processing 
phases,  to  retail  distribution  is  contained  in  the  new 
and  enlarged  edition  of  an  annual*  devoted  to  the 
fruit  industry. 

Many  interesting  articles  have  been  incorporated  in 
this  new  edition,  including  a  survey  of  fruit  produc¬ 
tion  in  England,  a  description  of  new  packing  ideas 
and  methods,  developments  in  the  transport  of  fruit, 
quick  freezing  methods,  a  treatise  on  the  freezing 
and  storage  of  fruit  juices,  a  survey  of  dried  fruit 
production  and  distribution,  and  a  chapter  on  nuts. 

A  comprehensive  directory  of  firms  engaged  in 
the  export,  import,  canning,  packing,  transporting, 
and  storage  of  fruit  and  fruit  products,  completes 
a  work  of  value  to  all  engaged  in  this  industry. 

•  The  Fruit  Annual  and  Directory,  1948-1949.  Edited 
by  H.  F.  Tysser.  Pp.  348.  London.  Price  20s. 
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Food  Processing  Developments 

Something  of  direct  or  indirect  interest  to  practically 
every  branch  of  the  food  industry  was  included  in 
the  programme  of  the  Institute  of  Food  Technolo¬ 
gists  at  their  Eighth  Annual  Conference. 

During  a  discussion  on  colour  changes  in  foods 
Professor  M.  A.  Joslyn,  University  of  California 
showed  how  increasing  biochemical  knowledge  b 
explaining  commonly  observed  colour  changes  and 
paving  the  way  for  rational  control  of  them.  Food 
technologists  have  learned  that  the  browning  o( 
chlorophyll-containing  materials  is  usually  due  to 
replacement  of  magnesium  by  hydrogen  in  the  por¬ 
phyrin  nucleus.  Referring  to  the  discoloration  o( 
apple  tissue  as  an  example  of  enzymic  processes 
Professor  Joslyn  said  it  had  been  found  that  brown 
ing  is  not  apparent  until  the  ascorbic  acid  level  is 
reduced  to  zero  by  the  phenolase  enzymes.  It  is 
now  recognised  that  several  types  of  reactions  may 
be  involved  in  the  browning  of  food,  depending  on 
pH,  temperature,  and  concentration,  which  affea 
rate  and  type  of  reaction. 

Standardising  Pectins 

Methods  by  which  pectins  may  be  standardised 
received  attention.  W.  A.  Bender,  General  Foods 
Central  Laboratories,  suggested  a  standard  of  jelly  ' 
strength,  607  g.  per  sq.  cm.  of  cap  surface— as 
determined  by  the  breaking  strength  of  jelly  slices 
by  the  Tarr-Baker  test.  He  said  that  strength  of 
jelly  pectins  determined  this  way  is  in  linear  r^tko 
to  the  amount  of  pectin  in  jellies  with  the  same 
and  solids  content.  G.  L.  Baker  and  C.  W.  Wood- 
mansee.  University  of  Delaware,  showed  that  em¬ 
phasis  should  be  placed  on  preparation  of  test  jdlies 
instead  of  upon  the  testing  instrument. 

Encouraging  efforts  to  improve  the  nutritive 
quality  of  all  foods,  Conrad  A.  Elvehjem,  Univer¬ 
sity  of  Wisconsin,  said  that  certain  specific  deficien¬ 
cies  in  large  segments  of  the  population  could  best 
be  remedied  by  the  addition  of  indicated  nutrients 
to  cheap  staple  foods,  but  disapproved  of  indiscriifr 
inate  fortification  of  general  purpose  foods. 

In  a  session  on  frozen  foods  it  was  stated  tiiai 
sugar  exerts  a  marked  inhibiting  effect  on  enzy¬ 
matic  oxidation  of  ascorbic  acid  by  reducing  the  latt 
of  diffusion  of  oxygen  in  the  syrup.  The  amoont 
of  copper  and  iron  in  the  syrup  also  influences  tbf 
extent  to  which  ascorbic  acid  is  oxidised. 

A  new  crystallographic  method  of  studying 
changes  in  processed  food  was  described  in  a  papa 
prepared  by  Hans  Friess,  Technische  Hochschnk 
Karlsruhe.  The  nature  of  food  substances  can  bf 
determined  microscopically  from  charactcrisbc 
crystallisation  patterns  found  by  adding  them  b 
cupric  chloride  solutions.  These  patterns,  or  micro¬ 
forms,  are  weakened  by  freezing  and  destroyed  by 
heating  up  to  70®  C. 
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Fruit  puked  in  sugar  syrup.  Bight:  Fruit 
jkcM  in  sugar  syrup  to  which  auorbic  uid  has 
been  added. 


Ascorbic  Acid 
in 

Fruit  Processing 


The  use  of  ascorbic  acid  in  the  processing  of  frozen  fruits,  as  applied  by 
Hoffmann-La  Roche  Inc.,  is  considered  the  most  effective  single  agent  for  retain¬ 
ing  tree-ripe  colour  and  flavour  of  frozen  fruits  after  normal  thawing.  During 
1947  the  company  was  able  to  add  entirely  new  knowledge  on  the  freezing  of 
apples,  bananas,  and  pineapples  to  methods  already  used  for  peaches  and  apricots. 


Frosen  non-blanched  halved  nectarines, 
after  thawing  in  unopened  pukagM, 
puked  in  sugar  syrup  containing  ascor¬ 
bic  acid.  The  fruit  is  still  firm  and  the 
red  bloom  on  the  outer  skin  still 
apparent. 


The  addition  of  small  quantities  of  crystalline 
ascorbic  acid  during  the  pre-freezing  process 
delays  the  browning  and  flavour  changes  which 
occur  during  the  thawing  of  certain  non-blanched 
cut  fruit.  The  following  figures,  representing  milli¬ 
grams  per  pound,  are  of  fruits  with  low  ascorbic 
acid  content:  apples  23;  apricots  18;  bananas  45; 
peaches  36;  pears  18;  and  plums  23.  Fruits  with 
high  ascorbic  acid  content  are :  strawberries  270  and 
oranges  221.  Fruits  with  a  low  natural  ascorbic 
add  content  readily  discolour  or  brown  and  change 
in  flavour  on  thawing  due  to  the  action  of  enzymes 
and  air.  Blanching  before  freezing  sufficient  to  in¬ 
activate  the  enzymes  gives  a  cooked  flavour  and 
alters  the  natural  colour  of  the  fruit,  hence  the  use 
of  ascorbic  acid. 


Foreign  substances  or  unnatural  flavours  are  not 
introduced  by  the  addition  of  crystalline  ascorbic 
acid,  which  is  not  detectable  by  appearance,  smell, 
or  taste.  Trials  show  that  the  procedure  is  prac¬ 
tical  for  prunes,  bananas,  pineapples,  and  fruit 
purees,  while  frozen  berries  and  vegetables,  having 
a  fairly  high  natural  ascorbic  acid  content,  are  not 
noticeably  affected  by  ascorbic  acid  addition. 

Experiments  have  proved  that  one  single  method 
of  application  and  concentration  of  ascorbic  acid, 
with  or  without  augmenting  treatments,  cannot  be 
considered  for  all  varieties  of  easily  oxidisable  fruit. 
Only  proved  methods  should  be  used  because  of  the 
added  cost  of  repacking  frozen  packs.  It  is  empha¬ 
sised  that  the  use  of  ascorbic  acid  is  no  encourage¬ 
ment  to  use  poor  processing  practices. 

In  freezing  sliced  apples  by  the 
ascorbic  acid  method,  the  interior 
and  exterior  must  be  protected 
from  darkening  on  thawing.  There 
are  two  solutions  to  the  penetration 
problem:  (i)  the  size  of  the  slice 
can  be  reduced  (the  julienne  cut), 
or  (2)  air  or  gases  inside  the  slice 
can  be  removed  by  a  de-aeration 
procedure  which  will  permit  better 
penetration  of  the  ascorbic  acid. 
Most  promising  supplements  to 
ascorbic  acid  in  freezing  sliced 
apples  were  found  to  be  chlorides 
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Large  packs  of  Irosen,  non-blanched  sliced  apples  packed  by  the  dry-sugar 
ascorbic  acid  method,  five  hours  after  thawing.  The  recommended  procedure  of 
applying  a  paper  disc  soaked  in  an  ascorbic  acid  soluticn  has  been  followed. 
If  desired  a  d^  cardboard  disc  can  be  placed  over  the  paper  disc  which  helps 
to  keep  the  fruit  submerged. 


and  sulphites  used  in  controlled  amounts,  with 
sodium  chloride  the  most  practical. 

Apricots  are  satisfactory  for  freezing  by  the  ascor¬ 
bic  acid  method,  which  preserves  the  fresh  fruit 
flavour  and  “red  blush”  colour.  The  treatment 
does  not  retard  discoloration  in  non-blanched  frozen 
halved  apricots  as  long  as  in  non-blanched  sliced 
peaches,  but  properly  processed  ascorbic-acid- 
treated  packs  are  satisfactory  for  the  retail  trade. 
Removal  of  skins  permits  better  penetration  of 
ascorbic  acid  prior  to  freezing. 

Bananas  used  for  freezing  should  have  a  yellow 
jjeel  well  flecked  with  brown.  Ripening  should  be 
controlled  and  the  fruit  thoroughly  washed  while 
still  on  the  stalk. 

Despite  some  reports,  the  results  of  trial  packs  of 
strawberries  do  not  warrant  the  use  of  ascorbic  acid. 
Other  berries  possessing  a  fairly  high  natural  ascor¬ 
bic  acid  content  do  not  noticeably  respond  to  the 
treatment,  although  some  varieticsi  of  cherries  re¬ 
spond  well. 

The  use  of  ascorbic  acid  in  preparing  fruit  puree 
is  recommended.  Purees  have  been  made  from 
peaches,  nectarines,  pears,  and  apricots,  being  either 
non-blanched  or  partially  blanched.  Ascorbic  acid 
is  added  at  the  rate  of  200  milligrams  per  pound 
when  dry  sugar  is  introduced.  Ascorbic  acid  should 
be  added  at  this  stage  only  if  no  browning  takes 
place  during  the  preparation  of  the  puree,  otherwise 
it  is  advisable  to  add  part  of  the  ascorbic  acid  before 
or  during  that  operation. 


Nectarines  treated  with  ascorbic 
acid  are  attractive  and  possess  an 
excellent  flavour,  the  finished 
pack  (fruit  plus  syrup)  containing 
175  to  200  milligrams  of  ascorbic 
acid  per  pound.  Pears  also  re¬ 
spond  favourably,  although  the 
thawed  fruit  may  be  mushy  and 
may  be  improved  by  pre-freezing 
treatment  with  calcium  chloride. 

Processing  with  ascorbic  acid 
has  been  found  most  effective  for 
retarding  off-flavour  development 
and  loss  of  colour  in  pineapples. 
An  addition  of  175  to  200  milli¬ 
grams  of  ascorbic  acid  per  pound 
of  finished  pack  is  made  by  add¬ 
ing  the  ascorbic  acid  when  the 
sugar  is  mixed  into  the  pack.  Dis¬ 
coloration  and  flavour  loss  in 
plums  are  also  retarded  by  the 
treatment. 

It  is  emphasised  that  from  the 
standpoint  of  economy,  and  irre¬ 
spective  of  amounts  of  citric  or 
other  acids  used  to  inhibit  enzyme 
activity,  the  amount  of  ascorbic 
acid  needed  for  effect  against 
browning  and  loss  of  flavourshouW 
not  be  less  than  150  miUigrams 
per  pound  of  finished  packs  of  apricots  and  peaches. 
The  addition  of  ascorbic  acid  to  syrup>s  should  be 
made  at  the  rate  of  150  to  200  milligrams  per  pound 
of  finished  pack  for  most  fruits. 

While  ascorbic  acid  is  easily  added  to  water  or 
sugar  syrup)s  before  use,  the  solution  containing 
ascorbic  acid  should  not  be  heated  above  125*  F. 
Solutions  should  not  be  excessively  agitated  and 
long  periods  of  stirring  should  be  avoided.  If  heat 
is  used  to  prepare  a  sugar  syrup  it  should  be  cooled 
to  80°  F.  or  lower  before  adding  ascorbic  acid,  and 
the  use  of  iron  or  copper  containers  for  solutions 
should  be  avoided. 
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Diet  and  Disease 

It  is  well  known  that  deficiency  of  any  essential  dietary  factor  will  inevitably  lead 
to  serious  illness,  usually  with  well-defined  and  characteristic  symptoms.  Thus 
lack  of  vitamin  C  will  cause  scurvy,  lack  of  vitamin  A  will  be  indicated  by  failure 
in  dark  adaptation  and  xerophthalmia,  while  deficiency  of  iron  will  lead  to  one  of 
the  many  forms  of  anaemia.  On  the  question  of  the  relation  of  diet  to  infective 
diseases,  however,  our  knowledge  is  still  incomplete  or  uncertain.  Various  diseases 
may  clearly  arise  from  eating  food  infected  with  bacteria,  or  even  contaminated 
with  heat-stable  poisons  produced  in  the  food  by  bacteria  before  it  is  sterilised. 

It  is  also  understood  that  the  adequacy  of  the  diet  may  aft’ect  the  powers  of  the 
body  to  resist  infections,  particularly  tuberculosis,  although  it  has  been  difficult 
to  obtain  conclusive  evidence  on  this  point.  Progress  towards  the  solution  of 
these  important  problems  was  reviewed  at  a  conference  held  recently  in  Aberdeen 
by  the  Scottish  Group  of  the  Nutrition  Society,  under  the  chairmanship  of  Professor 
Dugald  Baird,,  M.D.,  F.R.C.O.G. 

At  first  sight  it  might  be  considered  that  the  in-  animals,  but  in  subsequent  investigations  very 
fluence  of  diet  on  susceptibility  to  common  irregular  results  have  been  obtained.  This  incon- 
diseases,  at  least  in  human  beings,  might  be  readily  sistency  was  probably  largely  due  to  the  difficulty 
deduced  from  a  study  of  public  health  statistics.  If  of  adjusting  the  severity  of  the  infection  so  as  to 
a  poor  diet  results,  for  example,  in  a  reduced  resist-  allow  differences  in  resistance  to  exert  their  full  in- 
ance  to  tuberculosis,  then  we  would  expect  to  find  fluence.  While  too  heavy  infection  may  kill  all  the 
a  higher  incidence  among  the  poorer  classes,  less  animals,  whether  well  or  badly  fed,  too  light  infec- 
able  to  afford  a  good  diet,  than  among  the  richer  tion  may  allow  them  all  to  survive, 
classes.  While  statistics  have  certainly  supported  Another  complicating  factor  has  arisen  through 
this  view,  it  is  difficult,  as  Professor  Baird  points  some  workers,  in  attempting  to  confirm  the  conclu- 
out,  both  to  obtain  accurate  estimates  of  the  food  sions  of  others,  having  used  diets  which  were  so 
habits  of  the  various  classes  and  to  decide  how  far  modified  as  to  alter  the  conditions  of  the  experiment 
factors  other  than  malnutrition,  such  as  overcrowd-  in  ways  which  were  not  intended.  Thus  it  is  well 
ing,  can  account  for  the  increased  susceptibility,  known  that  animals  which  are  deprived  of  vitamin  A 
Even  if  we  have  satisfactory  evidence  of  the  current  are  susceptible  to  infection  of  the  mucous  mem- 
nutritional  status  of  our  subjects,  moreover,  we  branes,  and  that  the  infections  may  be  prevented 
have  no  assurance  that  their  resistance  may  not  by  giving  vitamin  A.  If,  however,  a  basal  diet  is 
have  been  influenced  by  good  or  bad  food  habits  at  chosen,  for  reasons  of  convenience  in  obtaining  food- 
earUer  periods  of  their  development,  since  the  stuffs,  which  is  deficient  in  many  factors  besides 
general  physique  of  the  adult  depends  so  much  on  viiamin  A,  the  apparent  effects  of  restoring  the 
correct  nutrition  during  childhood.  While  there-  vitamin  A  will  differ  according  to  the  form  in  which 
fore  the  study  of  human  statistics  may  be  valuable,  it  is  given.  Thus  vitamin  A  will  be  accompanied 
particularly  in  suggesting  those  diseases  in  which  in  green  vegetables  by  vitamin  E  and  iron,  in  cod 
resistance  is  influenced  by  diet,  extensive  experi-  liver  oil  by  vitamin  D,  or  in  butterfat  by  linoleic 
ments  with  animals  will  be  necessary  before  the  acid  and  possibly  other  essential  nutrients.  Under 
general  principles  underlying  this  relationship  are  these  circumstances  considerable  disparity  between 
fully  understood.  the  results  of  different  workers  is  perhaps  only  to  be 

expected,  since  no  account  will  be  taken  of  the 
Experimental  Difficulties  lectors  other  than  vitamin  A. 

Numerous  investigations  have  already  been  made  ,1  x  Ko  1  • 

in  which  rats  and  guinea-pigs  have  been  given  good  Tuberculosis 

or  bad  diets,  and  have  then  been  exposed  to  infec-  At  the  Rowett  Institute,  Aberdeen,  the  problem 
tion  in  various  forms.  Early  work  appeared  to  of  the  relation  of  diet  to  tuberculosis  infection  has 
prove  that  well-fed  animals  resisted  infection  with  recently  been  studied  by  Dr.  Sengupta,  working 
idmonella  much  more  strongly  than  poorly  fed'  with  Dr.  Howie.  Although  they  have  not  yet 
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attempted  to  decide  the  particular  deficiencies  which 
cause  reduced  resistance  to  this  disease,  they  have 
obtained  conclusive  proof  that  under  suitable  cir¬ 
cumstances  diet  may  be  the  deciding  factor. 

In  these  experiments  large  numbers  of  mice  were 
divided  into  two  groups.  One  group  was  given  a 
diet  formulated  in  the  U.S.A.  by  Sherman,  and 
consisting  only  of  ground  whole  wheat,  dried  milk 
powder,  and  salt,  while  the  other  group  received  a 
more  varied  diet,  as  used  at  the  Rowett  Institute, 
containing  mixed  cereals,  fish,  meat  and  bone  meals, 
dried  skimmed  milk,  cod  liver  oil,  and  salt.  The 
mice  of  both  groups  were  then  injected  through 
their  tail  veins  with  fixed  amounts  of  a  carefully 
standardised  suspension  of  human  tubercle  bacilli. 

Although  both  diets  allowed  growth  and  repro¬ 
duction  in  healthy  mice  their  effects  on  the  abilities 
of  the  animals  to  resist  infection  were  widely  dif¬ 
ferent.  As  judged  by  the  average  times  of  survival 
after  injection,  and  by  the  severity  of  tuberculosis 
nodules  in  the  lungs,  the  mice  given  the  Rowett  diet 
were  much  more  resistant  than  those  given  the 
Sherman  diet. 

Vitamin  C  and  Infection 

Vitamin  C  has  attracted  almost  as  much  atten¬ 
tion  as  vitamin  A  in  investigations  of  the  relation  of 
diet  to  resistance  to  infections.  According  to  Dr. 
Geoffrey  H.  Bourne,  reports  as  to  the  role  of  this 
factor  in  maintaining  the  immunity  systems  of  the 
blood  plasma  have  been  inconsistent.  Thus  it  has 
been  claimed  by  some  workers  that  the  plasma  of 
guinea-pigs  deficient  in  vitamin  C  is  lacking  in 
complement,  a  factor  which  promotes  the  action 
between  the  protective  antibodies  of  the  plasma  and 
the  toxins  produced  by  invading  bacteria.  Other 
woi'kers,  unfortunately,  have  failed  to  confirm  this 
observation.  Dr.  Bourne  points  out,  however,  that 
careful  experiments  have  proved  that  a  liberal  in¬ 
take  of  vitamin  C  is  necessary  for  the  efficient  forma¬ 
tion  of  scar  tissue  after  wounding.  It  seems  highly 
desirable,  therefore,  that  adequate  amounts  of  vita¬ 
min  C  should  be  given  to  patients  suffering  from 
tuberculosis,  whose  prospects  will  depend  largely  on 
the  ability  of  scar  tissues  to  close  up  wounds  in  the 
lungs  or  in  other  tissues.  This  need  is  emphasised 
by  the  increased  rate  of  destruction  of  vitamin  C, 
which  occurs  in  tuberculosis  and  in  all  other  infec¬ 
tive  diseases.  , 

When  very  large  amounts  of  vitamin  C  are  in¬ 
cluded  in  the  diet  the  blood  and  tissues  become 
saturated,  and  any  excess  is  excreted  in  the  urine. 
Most  humans,  however,  keep  in  an  ordinary  state 
of  health  on  an  intake  of  vitamin  C  much  below  the 
level  necessary  for  saturation,  and  it  is  doubtful 
whether  the  attainment  of  a  state  of  saturation,  by 
dosing  with  ascorbic  acid  tablets  or  other  means, 
confers  any  particular  benefit.  Dr.  Bourne  points 
out,  however,  that  w'e  are  related  zoologically  most 
closely  to  the  gorilla,  which  eats  about  20  lb.  of 
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green  food  daily.  On  this  basis  man’s  “  natural " 
intake  of  vitamin  C  might  be  calculated  as  several 
grams  daily,  as  compared  with  his  customary  in- 
take  in  this  country  of  about  30  milligrams. 

Infections  in  Cattle 

According  to  Dr.  H.  H.  Green,  diet  may  affect  the 
liability  of  farm  animals  to  disease  in  many  dif.  ' 
ferent  ways.  Plants  eaten  at  pasture  may  contain  I 
substances  which  cause  infertility  by  disturbing  the  ^ 
balance  of  the  sex  hormones,  or  render  the  animals  ' 
unduly  sensitive  to  the  action  of  light.  Depraved  ' 
appetites  may  lead  to  the  consumption  of  patho-  ' 
logical  material,  while  even  sudden  access  to  rich  " 
pasture  may  have  disastrous  results.  Sometimes  ^ 
symptoms  of  deficiency  of  trace  elements,  such  as  | 
copper  and  cobalt,  may  appear  for  reasons  not  yet  I  < 
properly  understood,  even  although  the  chemical  |  ( 
analysis  indicates  that  the  pasture  is  not  deficient  in  1 
the  mineral  in  question.  ^  • 

An  excellent  example  of  the  complicated  chain  d  1 
events  which  may  spread  diseases  in  livestock  may  i 
be  seen  in  “  lam  siekte,”  a  fatal  form  of  food  poison-  ] 
ing  which  afflicts  cattle  in  Africa.  The  germ  re¬ 
sponsible  for  this  illness  is  Clostridium  botulinum,  I 
which  persists  in  the  bones  of  dead  animals  which  1 
lie  about  the  veldt.  Some  animals  have  a  depraved  ( 

appetite,  or  “  pica,”  which  induces  them  to  eat  these  ( 

bones,  particularly  when  they  are  in  a  putrid  state,  i 

with  rapidly  fatal  results.  Extensive  investigations  I 
on  a  disused  farm  indicated  that  the  craving  to  eat  1 
bones  was  caused  by  deficiency  of  phosphorus,  and  I 
that  the  disease  could  be  prevented  either  by  dosing  i 
the  animals  with  clean  bone  meal  or  by  fertilising  i 
the  pastures  with  phosphates.  i 

VVhile  attempts  to  correlate  diet  with  res'stance  to  t 
infection  in  the  human  have  almost  always  been  1 
based  on  the  assumption  that  a  good  diet  tends  to  s 
afford  protection,  there  is  clear  evidence  that  a  poor  i 
diet  may  sometimes  have  the  desired  effect  in  1 

animals.  It  has  repeatedly  been  reported  that  liv^  ( 

stock  are  much  more  readily  infected  with  foot  and  c 
mouth  disease  when  well  fed  than  when  poorly  fed.  p  c 

Diet  and  Worms  t 

Infection  of  farm  animals,  and  particularly  sheep,  ^ 
with  intestinal  worms  is  so  universal  that  it  is  us^  ^ 
less  to  attempt  to  keep  animals  free  from  these  para-  | 
sites.  As  a  practical  goal  it  seems  sufficient  to  aim  ‘ 
at  a  condition  of  “happy  worms  living  in  happy  * 
sheep.”  Poorly  fed  animals,  however,  become  ex-  I 
cessively  infested,  and  the  worms  in  turn  must  find  ^ 
difficulty  in  obtaining  adequate  supplies  of  nutri- 
ment.  Helminthic  infestation  often  becomes  an  * 

urgent  problem  in  sheep  which  are  kept  over  winter 
with  the  intention  of  fattening  them  up  in  the  follow-  t 
ing  spring.  Often  very  little  fodder  is  available,  and  ( 
the  animals  may  lose  as  much  as  a  quarter  of  their  r 
body  weight.  In  this  emaciated  condition  the  i 

animals  may  become  so  heavily  infected  with  worms  I 
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that  they  fail  to  thrive  when  plentiful  amounts  of 
young  grass  are  again  available. 

An  experimental  attack  on  the  problem  of  the 
relation  of  diet  to  worm  infestation  is  being  under¬ 
taken  by  Dr.  Howie.  Counts  of  worms’  eggs  are 
being  made  in  the  faeces  of  p)oorly  nourished  sheep 
and  in  those  of  sheep  receiving  the  same  diet  but 
with  suitable  supplements.  In  sheep  of  the  first 
generation  to  be  studied  no  correlation  could  be 
found  between  diet  and  the  rate  of  infestation,  but 
in  the  second  generation  less  eggs  are  being  found  in 
the  faeces  of  the  sheep  given  supplements  of  extra 
food. 

Nutrition  and  Liver  Disease 
In  humans  the  effect  of  a  poor  diet  in  increasing 
susceptibility  to  liver  diseases  is  clearly  recognised. 
Convincing  evidence  on  this  point  has  been  ob¬ 
tained  in  studies  of  the  condition  known  as 
“Kwashiorkor,”  or  ‘‘malignant  malnutrition,” 
which  occurs  in  poorly  nourished  African  natives, 
and  in  which  fatty  degeneration  of  the  liver  is  a 
prominent  pathological  feature. 

Our  understanding  of  the  relation  of  liver  diseases 
to  diet  has  been  greatly  increased  by  animal  experi¬ 
ments.  Dr.  L.  E.  Glynn  points  out  that  with  a 
deficient  or  unbalanced  diet,  liver  disease  may  arise 
either  from  an  increased  susceptibility  to  toxic 
agents,  such  as  carbon  tetrachloride,  or  purely  from 
the  defects  of  the  diet.  In  studying  the  develop¬ 
ment  of  disease  in  rats  without  the  intervention  of 
toxic  agents,  two  distinct  forms  of  injury  may  be 
recognised:  (i)  a  diet  unduly  high  in  fat  or  the 
amino  acid  cystine,  and  low  in  protein,  choline, 
methionine,  and  other  substances  concerned  in  the 
transport  of  fat,  causes  fatty  degeneration  of  the 
liver.  When  the  animals  are  kept  on  the  diet  for 
some  months  scar  tissue  is  extensively  formed,  lead¬ 
ing  to  the  hardened  and  nodular  condition  of  the 
liver  known  as  cirrhosis.  (2)  Diets  deficient  in 
cystine  and  other  amino  acids  containing  sulphur 
cause  the  rapid  destruction  of  cells  in  restricted  areas 
of  the  liver,  often  with  fatal  results. 

While  to  some  extent  research  has  developed  in 
two  separate  fields,  one  covering  the  effect  of  diet  on 
resistance  to  toxic  agents  and  the  other  the  develop¬ 
ment  of  liver  injuries  without  toxic  agents,  it  is  clear 
that  the  problems  are  closely  interrelated.  It  there¬ 
fore  seems  highly  desirable  that  the  diets  of  indus¬ 
trial  workers  whose  activities  involve  them  in  ex¬ 
posure  to  toxic  chemicals  should  be  adequately 
supervised. 

Food  Poisoning 

Many  forms  of  infection  or  poisoning  may  be 
hanpiitted  through  the  diet,  but,  as  Professor  J. 
Cnuckshank  points  out,  only  those  which  cause  the 
rapid  onset  of  illness  are  described  as  food  poison- 
rag.  Thus  this  term  is  not  applied  to  diseases  with 
long  incubation  periods,  such  as  typhoid  fever  or 
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tuberculosis,  although  they  may  both  be  transmitted 
in  the  food.  Until  about  ten  years  ago  the  organism 
responsible  for  food  poisoning  was  most  often 
salmonella,  but  recently  staphylococcal  infections 
have  been  prominent. 

Food  poisoning  may  be  caused  by  a  wide  variety 
of  agents.  Products  containing  minced  meat,  such 
as  sausages,  meat  pies,  and  brawn,  are  perhaps  the 
most  common  vehicles  for  spreading  infection,  but 
salmon,  ham,  potted  meats,  cream,  trifle,  and  many 
other  foods  have  also  occasionally  caused  poisoning. 
American  dried  egg,  although  welcome  both  for  its 
food  value  and  for  its  cooking  qualities,  was  fre¬ 
quently  a  source  of  salmonella  infections,  and  its 
importation  has  resulted  in  the  introduction  of  forty- 
two  new  types  of  this  organism  into  this  country. 

Spreading  the  Infection 

The  infection  of  food  with  bacteria  capable  of 
causing  food  poisoning  often  occurs  as  the  result  of 
insufficient  sanitary  precautions  during  handling. 
Staphylococci  are  often  present  in  human  nasal  dis¬ 
charge,  and  a  worker  who  thoughtlessly  touches  his 
nose  while  handling  food  may  well  be  responsible 
for  an  epidemic  of  food  poisoning,  particularly  if 
the  product  has  later  to  be  dried  or  processed  at  a 
temperature  suitable  to  encourage  the  growth  of  the 
organisms.  The  reality  of  this  danger  has  been 
clearly  established  in  observations  on  the  growth  of 
bacteria  during  the  drying  of  fish. 

Vermin  are  also  frequent  carriers  of  infection, 
particularly  when  cooked  food  is  put  aside  for  a 
long  period  before  consumption.  It  seems  probable 
that  outbreaks  of  food  poisoning  after  important 
public  dinners  are  caused  most  often  by  the  neces¬ 
sity  of  preparing  much  of  the  food  long  before  the 
function.  If  storage  facilities  are  inadequate  to  co(>e 
with  the  importance  of  the  occasion,  foods  may  be 
left  to  the  depredations  of  mice  and  rats,  whose 
faeces  may  be  a  rich  source  of  salmonella  infection. 

Botulism 

Food  poisoning  in  its  most  deadly  form  is  caused 
by  Clostridium  botulinum,  which  is  sometimes 
present  in  soil.  Its  spores  are  particularly  resistant 
to  heat,  but  even  if  foods  are  successfully  made 
sterile,  the  toxins  produced  by  the  bacilli  may  re¬ 
main  unaffected,  and  ready  to  paralyse  the  brain 
cells  of  the  unsuspecting  consumer. 

Cases  of  botulism  have  occurred  in  America 
through  the  consumption  of  vegetables  cured  at 
home  with  inadequate  precautions.  In  view  of  the 
popularity  of  home  bottling  in  this  country  we  may 
perhaps  consider  ourselves  fortunate  to  have  avoided 
similar  outbreaks.  The  tragedies  at  Loch  Maree, 
caused  some  years  ago  by  an  infamous  jar  of  wild 
duck  paste,  however,  will  linger  long  in  our 
memories  and  remind  us  that  ceaseless  vigilance 
,  against  bacterial  contamination  is  always  necessary 
in  the  manufacture  of  preserved  foodstuffs. 
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A  Complex  Relationship 

It  must  be  concluded,  after  consideration  of  the 
views  put  forward  at  this  interesting  conference, 
that  the  relation  of  diet  to  disease  is  highly  complex. 
Thus  we  may  have  diseases  which  are  caused  solely 
by  deficiency  of  essential  nutrients,  and  diseases  in 
which  dietary^  deficiency  leads  to  a  secondary  infec¬ 
tion  not  derived  from  the  foods,  or  to  the  undue 
multiplication  of  intestinal  parasites.  With  some 
diseases,  however,  the  situation  may  be  reversed, 
and  a  good  nutritional  state  may  increase  the 
liability  to  disease.  Sometimes,  as  in  the  case  of 
liver  cirrhosis,  disease  may  be  incurred  by  an  in¬ 
correctly  balanced  intake  of  nutrients  rather  than 
by  simple  deficiency. 

When  the  food -is  infected  with  pathological  bac¬ 
teria  fresh  complications  are  introduced.  We  may 
have  infections,  such  as  tuberculosis,  in  which  the 
incubation  period  is  long.  In  this  case  the  nutritive 
value  of  the  diet  may  well  be  an  important  factor 
in  deciding  whether  the  organisms  it  contains  will 
succeed  in  setting  up  an  infection.  On  the  other 
hand,  we  may  have  illnesses  of  the  food  poisoning 
type,  caused  either  by  active  organisms  or  by  toxins 
remaining  over  from  dead  organisms,  which  make 
their  attack  within  a  few  hours  after  the  contami¬ 
nated  food  has  been  eaten.  Under  these  circum¬ 
stances  the  nutritive  value  of  the  diet  must  be  a 
negligible  factor  in  deciding  our  degree  of  resistance. 


Ministry  of  Food 

Latest  Statutory  Rules  and  Orders 

The  lift  given  below  is  the  continuation  of  the  list  of 

Orders  published  in  Food  Manufacture,  Nov.  i,  •948. 

page  522. 

No.  PRICE  FIXATION  ORDERS 

1948. 

1962  Aug.  29.  Order  amending  the  Chocolate,  Sugar 
Confectionery  and  Cocoa  Products 
(Control  and  Maximum  Prices) 
Order,  1944. 

1985  Sept.  19.  The  Tea  (Prices)  Order,  1948.  Re¬ 
vokes  S.R.  &  O.  1947,  No.  892. 

2113  Oct.  10.  The  Glucose  (Qmtrol  and  Maximum 
Prices)  Order,  1948.  Revokes  S.R. 
&  O.  1943,  No.  1707:  1947,  No.  144. 

2174  Nov.  28.  Order  amending  the  Flour  Confec¬ 
tionery  (Control  and  Maximum 
Prices)  Order,  1946. 

2198  Oct.  I.  Order  amending  the  Milk  (Cx)ntrol  and 
Maximum  Prices)  (Great  Britain) 
Order,  1947. 

2236  „  10.  Order  amending  the  Eggs  (Q)ntrol  and 

Prices)  (Northern  Ireland)  Order, 

'947- 

CHICORY 

2028  Sept.  20.  Order  revoking  the  Chicory  (Control) 
Order,  1942. 


FRUIT 

1884  Aug.  15.  Order  amending  the  Canned  Fruit  and 

Vegetables  (No.  2)  Order,  1946. 
2229  Oct.  10.  Order  amending  the  Citrus  Fruit  Orda, 
'945- 

LICENSING 

2234  Oct.  10.  The  Food  (Licensing  of  Retailenj 
Order,  1948.  Revokes  S.R.  &  Q. 
1945,  No.  131;  1947,  Nos.  738,  1833 
1978,  2421. 

MEALS  IN  ESTABLISHMENTS 

1693  July  25.  Order  amending  the  Meals  in  Estab- 
li.shments  Order,  1946. 

MEAT 

2237  Oct.  10.  'Fhe  Imjiorted  Meat,  Canned  Meat,  and 
Pork  (Requisition)  (Revocation) 
Order,  1948.  Revokes  S.R.  &  0. 
1939,  Nos.  1076,  1131,  1275:  1^41, 
No.  955. 

NUT  KERNELS 

2291  Oct.  17.  Order  amending  the  Nut  Kernels 
Order,  1947. 

PIGS 

1935  Sept.  I.  The  Pigs  (Sales)  Order,  1948.  Re 
vokes  ^R.  &  O.  1940,  No.  38. 

POTATOES 

1751  July  29.  The  Ware  Potatoes  (1948  Crop)  (No.  i) 
Order,  1948.  Revokes  S.I.  1948,  No, 
1116. 

2019  Sept.  8.  The  Seetl  Potatoes  (1948  Crop)  Orde, 
1948. 

2 1 99  Oct.  I .  The  Potatoes  (General  Provisions)  Orda, 

1948.  Revokes  S.R.  &  O.  1944,  Not 
468  and  1095;  '945>  "9^:  '94^' 

Nos.  329  and  1564;  1947,  No.  501; 
S.I.  1948,  No.  1130. 

2200  „  I.  The  Ware  Potatoes  (1948  Crop)  (No.  j) 

Order,  1948.  Revokes  S.I.  1948,  No. 
•75'- 

PRESERVES 

1640  July  18.  Order  amending  the  Preserves  Orda, 

1947.  Revokes  S.R.  &  O.  1947,  No 
2842. 

RATIONING 

1692  July  25.  Order  revoking  the  Bread  (Rationing) 
Order,  1948. 

1821  Aug.  3.  Order  amending  the  Fats,  Cheese,  and 
Tea  (Rationing)  Order,  1948. 

1885  „  15.  Order  amending  the  Food  Rationing 

(General  Provisions)  Order,  1948. 

1886  „  15.  ’Fhe  Sugar  and  Preserves  (Rationing 

(No.  2)  Order,  1948.  Revokes  S.I 

1948,  No.  1637. 

2197  Sept.  30.  Order  amending  the  Food  Rationing 
(General  Provisions)  Order,  '948- . 
2319  Oct.  24.  Order  amending  the  Food  Rationii^ 
(General  Provisions)  Order,  1948. 
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The  first  Isctory  operated  at  Awaoul. 


Big  Game  Fishing  Creates  New  Industry 

Back  in  the  early  ’thirties,  while  deep-sea  fishing  for  Mako  shark  and  swordfish  in 
the  fishing  waters  of  the  Bay  of  Islands,  North  Auckland,  New  Zealand,  Mr.  R. 
Greenwell,  a  keen  fisherman  of  Auckland,  noticed  the  oil  smeared  thickly  across 


the  jetty  decking  where  the  giant  fish  are 
purposes,  and  started  a  line  of  enquiries 
meal,  and  fertiliser. 

Finding  that  fish  oUs  were  practically  unknown 
in  New  Zealand,  and  that  shark  liver  oil  was  the 
subject  of  strong  prejudice,  Mr.  Greenwell  accepted 
the  challenge,  and  after  many  vicissitudes  the  fish 
liver  oil  industry  in  New  Zealand  is  now  definitely 
established  on  sound  commercial  lines,  there  being 
only  two  companies  licensed  to  manufacture  it  in 
New  Zealand. 

The  first  factory  was  established  at  Awanui,  in 
the  far  north  of  the  North  Island,  and  depots  are 
now  established  in  main  fishing  centres  throughout 
the  Dominion. 

Practically  all  New  Zealand  fishermen  are  on  the 
jist  of  regular  suppliers,  and  there  are  many  others, 
including  enthusiastic  amateurs,  who  fish  for  sport 
and  send  in  the  livers  for  processing.  Many  of  the 
commercial  fishermen,  however,  concentrate  on 
shark  fishing  during  the  season,  and  the  only  time 
they  fish  for  edible  fish  is  when  bait  is  needed. 

The  fish  are  caught  from  launches — each  manned 
by  two  men,  who  sail  out  whenever  wind  and  tide 
are  propitious  into  the  warm  waters  where  the 
sharks  swarm  between  October  and  February  of 
each  year. 
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unloaded  for  weighing  for  official  record 
concerning  the  manufacture  of  fish  oil, 


Lines  carry  up  to  150  heavy  hooks,  and  after  an 
hour’s  fishing  most  of  the  hooks  have  caught 
sharks.  On  a  bad  day  there  are  only  half  a  dozen 
on  the  haul. 


Transport  Arrangements 

The  fish  are  opened  on  the  launch,  but  only  the 
livers  and  fins  are  saved;  the  latter  are  eagerly 
sought  by  the  local  Chinese  community  for  shark- 
fin  soup,  while  the  livers  fetch  is.  per  lb.  There  is 
ship-to-shore  radio  telephone  communication  for 
advice  of  shoals  of  fish  and  other  intelligence. 

Where  no  freezing  or  treating  facilities  exist, 
specially  insulated  cans  are  provided  so  that  the 
livers  can  be  shipped  to  Auckland  without  deteriora¬ 
tion. 

In  the  central  laboratory  in  Auckland  three 
analysts  supervise  the  processing,  blending,  refin¬ 
ing,  and  standardising  of  the  oils.  Both  an  ultra¬ 
violet  328  M/U  Hilger  and  a  Beckmann  spectro¬ 
photometer  for  vitamin  determination  are  in  opera¬ 
tion,  and  a  molecular  still  eliminates  the  objection¬ 
able  odour  and  taste  from  the  oil. 
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The  processing  room 
of  the  main  plant  at 
Auckland,  showing 
the  purifier  and 
clarifier.  In  the 
background  can  be 
seen  the  freezers. 


The  company’s  fleets  are  now  organised  along 
thousands  of  miles  of  coastline,  and  their  quotas  are 
allocated  with  a  due  regard  for  conservation  to 
avoid  depletion  of  the  fishing  grounds  for  the  world- 
famous  big-game  fishing.  Last  year  alone  over 
£20,000  was  paid  out  to  fishermen. 

Mobile  Research  Unit 

Collecting  depots  link  the  fleets  with  the  factories 
in  a  great  chain  around  the  coasts,  and  most  of 
them  are  equipped  with  modern  centrifuges  and 
other  plant  for  rendering,  grading,  and  processing  at 
the  point  of  catching.  VVhen  local  conditions  rule 
out  these  facilities,  the  depots  forward  the  livers  to 
.Auckland  through  the  can  collection  system,  in¬ 
volving  the  circulation  of  many  thousands  of  cans, 
which  alone  represent  a  substantial  capital. 

Land,  buildings,  and  wharf  accommodation  have 
been  bought  or  leased,  and  a  43  ft.  diesel  boat  is 
maintained  as  a  mobile  research  and  experimental 
unit  in  the  fishing  grounds. 

These  “  field  stations,”  stretching  from  Faren- 
garenga  in  the  far  north  to  beyond  Lyttelton  in  the 
South  Island,  are  the  outposts  of  an  industry’  which 
is  centred  in  the  large  modem  factory’  in  Auck¬ 
land.  f 

Work  in  the  Laboratory 

The  factory  occupies  a  site  of  b.ooo  sq.  ft.  and  is 
equipped  with  every  modern  device  for  the  process¬ 
ing,  grading,  and  blending  of  fish  liver  oils  to  a 
capacity  far  beyond  the  available  supply  of  raw 
material.  Future  developments  have  been  amply 
provided  for,  not  only  in  the  factory  itself  with  its 
three  centrifuges  and  other  related  equipment,  but 
in  the  organisation  as  a  whole,  which  bears  compari¬ 
son  with  the  most  advanced  industries  overseas. 


The  laboratories  are  a  key  point  in  industrial 
technology.  The  results  of  eight  arduous  years  of 
research  are  represented  here,  for  much  of  the 
apparatus  and  not  a  little  of  the  method  have  been 
evolved  by  the  chemists  working  in  a  pioneer  field 
in  which  unceasing  experiment  was  the  price  of 
knowledge. 

Much  of  the  apparatus  used  in  refining,  standard¬ 
ising,  and  blending  the  products  has  no  counterpart 
anywhere,  for  the  chemists  are  following  their  own 
line  of  research  into  a  field  of  which  the  resources 
have  as  yet  been  barely  touched.  The  laboratories 
are  under  the  direction  of  Mr.  K.  W.  Green,  M.Sc., 
who  is  assisted  by  two  other  chemists. 

Exported  oils  are  closely  checked  by  Government 
analysts  of  the  importing  countries,  and  in  no  case 
has  the  declared  vitamin  potency  of  the  products 
failed  to  comply  with  the  inflexible  standards  in¬ 
sisted  upon.  A  sample  which  travelled  thousands 
of  miles  in  a  few  months,  during  which  it  was  sub¬ 
jected  to  tropical  conditions  and  exposed  to  air  and 
light  (both  injurious  to  the  vitamin  content  of  fish 
oils),  was  found  on  assay  to  have  lost  only  a  frac¬ 
tion  of  its  declared  vitamin  potency. 

Processing  the  Livers 

The  processing  of  fish  livers  begins  at  the  freezing 
chambers,  where  the  loaded  cans  received  from  the 
depots  are  stored  at  a  very  low  temperature.  This 
precaution  is  necessary  to  prevent  autolysis  and  the 
formation  of  free  fatty  acids.  Medicinal  oils  should 
have  an  acid  value  of  less  than  i,  and  the  use  of 
partially  autolysed  livers  would  not  only  lower  the 
vitamin  potency  but  would  also  result  in  a  definite 
“  off  ”  odour. 

The  livers  are  subsequently  thawed,  disintegrated 
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in  a  power  mincer,  and  pumped 
into  vats  for  digestion  under  a 
steam  process  for  a  period  of  from 
one  to  forty-eight  hours  according 
to  type.  This  process  liberates  the 
oil  in  preparation  for  extraction, 
for  which  the  puree  is  piped  from 
the  vats  to  a  battery  of  centrifuges. 

In  these  machines,  which  have 
been  especially  built  for  fish  liver 
oil  extraction,  the  tubular  bowl, 
spinning  at  15,000  r.p.m.,  separ¬ 
ates  the  oil  from  the  water  and 
waste  by  the  application  of  centrif¬ 
ugal  force.  The  puree  is  injected 
into  the  spinning  bowl  at  approxi¬ 
mately  half  a  gallon  per  minute. 

Because  of  more  puree  being 
forced  in,  these  two  fractions  are 
pushed  out  of  the  top  of  the  bowl 
at  different  levels,  from  which  they 
are  collected  and  run  off  into  stain¬ 
less  steel  receptacles.  At  this  point  The  spectrophoton 
a  high-speed  pump  transfers  the  housed  in  a  specie 
hot,  crude  oil  into  a  clarifier  which, 
applying  the  same  principle  of  centrifugal  force, 
separates  any  stray  water  which  may  have  been 
thrown  over  in  the  first  separation  from  the  pure 
oil.  From  the  clarifier  the  oil,  sparkling  clear,  is 
ran  directly  into  a  clean  44  gal.  drum,  into  which, 
after  a  sample  is  taken  for  testing,  an  injection  of 
nitrogen  is  made  and  the  container  sealed  for 
storage. 

In  the  present  stage  of  vitamin  oil  development 
the  heavier  constituents  have  no  definite  value,  but 
they  may  yet  reveal  properties  even  more  valuable 
than  the  oil. 

Refining  and  Blending 

Samples  of  each  extraction  are  sent  immediately 
to  the  laboratories,  and  the  crude  oil  is  then  stored 
under  nitrogen  in  readiness  for  refining  and  blend- 
mg.  Refining  methods  involve  a  high  degree  of 
technical  skill  in  the  use  of  freezing  anti  other  equip¬ 
ment  and  take  anything  up  to  three  weeks  to  com¬ 
plete.  Nothing  can  be  left  to  chance  at  this  all- 
important  stage,  and  the  difficult  task  of  finally 
clearing  the  oil  of  saponifiable  matter  has  been 
achieved  only  after  long  experimentation. 

The  blending  and  standardising  of  the  oils  call 
for  special  apparatus  and  methods,  involving  in 
some  cases  a  conditioning  temperature  of  —30“  C. 

Tests  for  Vitamin  A  Potency 

The  complete  test  covers  vitamin  A  potency  in 
duplicate  on  Beckmann  and  Hilger  spectrophoto¬ 
meters,  colour  of  oil  in  Lovibond  units,  saponifica¬ 
tion  value,  iodine  value,  peroxide  value,  and  acid 
value,  the  resultant  oils  ranging  in  concentration 
from  500  International  Units  of  vitamin  A  p>er 
gramme  up  to  400,000  I.U.  per  gramme. 
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The  spectrophotometer,  used  in  the  second  test  for  vitamin  A  potency,  is 
housed  in  a  specially  air-conditioned  dark  room. 

itrifugal  force,  The  more  highly  concentrated  oils  are  especially 
lay  have  been  suitable  for  medical  treatment  and  for  the  fortifica- 
from  the  pure  tion  of  margarine,  chocolate,  and  other  foods.  A 
rkling  clear,  is  comparison  with  cod  liver  oil  will  illustrate  the 
m,  into  which,  potency  of  the  oils: 


CihI  livtr  oil 
(ireoiiwell’s  HfxaccHl 
(Ireenwell’s  .\cleol 


Content  per  Gramme. 
Vitamin  .“I.  Vitamin  D. 

850  100 

5,000  500 

25,000  a. 500 


A  process  for  eliminating  stearin  from  the  oils, 
ensuring  a  sparkling  clearness  under  any  conditions, 
has  also  been  perfected,  while  the  molecular  still  has 
been  in  operation  for  twelve  months. 


Material  and  Production 

The  Greenwell  factory_  produces  oils  from  the 
livers  of  swordfish,  hapuka,  kawhai,  shark,  dogfish, 
ling,  bass,  elephant  fish,  and  kingfish.  The  1944 
production  of  12,000  gal.  of  concentrated  oil  repre¬ 
sents  a  cod  liver  oil  equivalent  of  240,000  gal.,  and 
these  oils,  with  a  higher  than  average  vitamin 
potency,  enjoy  a  reputation  for  quality  that  is  wddely 
acknowledged  in  overseas  markets. 

The  future  of  the  fish  liver  oil  industry  in  New 
Zealand  is  bright.  In  relation  to  medicine  and  nutri¬ 
tion  alone  there  are  still  greater  benefits  yet  to  be 
made  available.  Beyond  this  field  there  is  the  im¬ 
mense  range  of  technical  uses  for  the  oils,  which  can 
be  employed  in  the  manufacture  of  paints  and  var¬ 
nishes,  floor  coverings  and  waterproof  fabrics,  in 
printing  inks  and  rubber  goods,  in  soaps,  lubricants, 
insecticides,  and  many  other  branches  of  manufac¬ 
ture. 


The  Chemist  in  the  Flour  Mill 

The  view  is  sometimes  held  that  the  flour  mill  chemist’s  field  is  a  narrow  one,  but 
his  true  role  is  to  combine  purely  scientific  ideas  with  commercial  practice.  In  his 
paper  Dr.  C.  W.  Herd  develops  this  theme. 


The  flour  mill  chemist  is  not  a  miller  and  he  is 
not  a  baker,  but  he  must  have  intimate  know¬ 
ledge  of  both  these  industries  if  he  is  to  do  his  job 
properly.  The  chemist  must  not  be  tied  to  his 
laboratory,  but  should  spend  most  of  his  time  out¬ 
side  on  advisory  work. 

Routine  work  covers  the  examination  of  raw 
materials,  which  means  a  study  of  the  wheats  arriv¬ 
ing  at  the  mill.  In  normal  times  wheats  are  re¬ 
ceived  in  this  country  from  all  over  the  world;  these 
wheats  vary  in  their  characteristics,  and  full  know¬ 
ledge  of  the  characteristics  is  necessary  to  the 
miller.  Wheats  are  blended  to  give  a  balanced 
mixture,  so  that  the  deficiencies  of  one  wheat  may 
be  counterbalanced  by  the  properties  of  other 
wheats.  The  routine  examination  of  the  wheat  in¬ 
volves  the  determination  of  moisture,  protein,  and 
diastatic  activity. 

Moisture  testing  is  of  great  importance.  There  is 
an  optimum  moisture  content  for  the  best  milling 
condition  of  all  wheats,  and  every  wheat  has  to  be 
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treated  in  the  mill  to  bring  it  into  this  optimum  con¬ 
dition.  Thus  English  wheats  frequently  have  to  be 
dried,  whereas  many  foreign  wheats  need  the  addi¬ 
tion  of  moisture,  which  is  done  by  a  process  known 
as  conditioning.  This  process  not  only  adds  water 
but  alters  the  physical  condition  of  the  grain  so  as 
to  enhance  its  milling  quality.  The  protein  content 
of  the  wheat  is  perhaps  its  most  important  property, 
high  protein  wheat  is  preferable,  although  the 
quality  of  the  protein  is  probably  of  even  greater 
importance.  The  starchy  wheats  are  generally  of 
poorer  protein  quality  than  the  vitreous  wheats,  and 
the  mill  mixture  in  this  country  consists  of  a  blend 
of  both  types.  In  order  to  measure  the  protein 
quality  of  wheat  it  is  necessary  to  convert  it  into  flour 
in  an  experimental  mill,  dealing  with  a  few  pounds 
of  wheat.  The  aim  in  experimental  milling  should 
be  to  produce  a  flour  of  the  same  extraction  and  of 
the  same  properties  as  that  from  the  commercial 
mill,  but  this  is  not  yet  achieved  by  any  of  the  ex¬ 
perimental  mills  available.  When  this  can  be  done 
the  laboratory  will  be  able  to  give  the  miller  an 
exact  picture  of  the  quality  of  all  the  wheats  re¬ 
ceived  at  the  mill. 

Wheats  are  blended  by  the  miller  to  give  him  the 
flour  with  the  characteristics  required  by  his  trade; 
the  chief  factors  considered  in  making  this  blend 
are  protein  quantity,  protein  quality,  water  absorp¬ 
tion  in  the  dough,  gassing  power,  and  colour. 

The  protein  and  gassing  power  are  determined 
chemically,  while  the  protein  quality  and  water  ab¬ 
sorption  are  obtained  from  the  physical  dough  pro¬ 
perties  determinations.  Colour  is  a  characteristic  of 
each  wheat,  and  wheats  of  different  origins  have 
accepted  colour  contributory  values.  However,  the 
wheats  change  from  year  to  year  within  certain 
limits,  and  the  chemist  must  examine  each  ne« 
crop  every  year  and  advise  the  miller  as  to  the  value 
of  each  in  the  mix. 

The  Milling  Process 

Chemical  control  consists  in  the  checking  of 
the  total  moisture  content  of  the  wheat  after  the 
conditioning  process,  and  also  the  distribution 
of  moisture  throughout  the  grain.  The  application 
of  heat  in  the  conditioner  needs  attention;  in  a 
radiator  type  of  conditioner  a  gradation  of  tempera 
ture  in  the  different  sections  needs  consideration, 
while  in  the  hot-air  type  of  conditioner  attention  has 
to  be  given  to  the  temperature  gradient  betweffl  the 
air  and  the  grain.  Recent  work  by  milling  engineers 
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has  resulted  in  the  introduction  of  a  new  machine, 
which  immerses  the  hot  wheat  from  the  conditioner 
into  cold  water,  with  the  object  of  assisting  the 
separation  of  the  bran. 

The  breaking  process  is  the  first  opening  of  the 
grain  to  release  .the  endosperm,  and  then  the  scrap¬ 
ing  of  the  bran ;  little  scientific  work  has  been  done 
on  this,  but  it  is  the  duty  of  the  chemist  to  examine 
rach  of  the  break  rolls  and  to  determine  its  pro¬ 
duction  of  coarse  semolina,  medium  semolina,  fine 
semolina,  dusts,  and  flour,  and  furthermore  how 
much  bran  powder  is  produced.  The  fluting  of  the 
rolls  and  the  setting  of  the  rolls,  which  are  controlled 
by  the  miller,  must  involve  investigation  by  the 
chemist,  because  the  setting  is  done  by  feel,  and 
different  operators  may  give  very  different  settings. 
.Actually  on  one  occasion  the  diference  in  stock  to 
be  dealt  with  subsequently  was  500  lb.  Such  varia¬ 
tions  destroy  regularity  in  the  mill.  Mill  foremen 
use  a  hand-sieving  method  to  guide  them,  but  varia¬ 
tions  in  such  sieving  can  be  very  large;  a  mechanical 
sifter  should  be  used  in  the  laboratory  and  the  re¬ 
sults  on  each  commercial  machine  must  be  standard¬ 
ised.  In  due  course  much  greater  regularity  in  the 
null  can  be  attained  and  the  working  of  the  mill 
machines  can  be  satisfactorily  stabilised. 

The  dressing  machines  again  suffer  the  faults  of 
irregularity,  with  subsequent  uncontrolled  varia¬ 
tions  further  down  the  mill.  The  work  of  these 
dressing  or  sieving  machines  can  again  be  checked 
by  the  standard  laboratory  sifter.  This  is  just  as 
important  as  the  control  of  the  working  of  the  rolls, 
and  the  laboratory  influence  in  the  mill  can  gradu¬ 
ally  be  strengthened  with  increasing  confidence  in 
the  laboratory  and  the  chemist. 

Danger  of  Infestation 

Wherever  there  are  cereals  or  cereal  products  there 
will  be  danger  of  infestation.  Methods  of  control, 
methods  of  fumigation  of  wheat,  screenroom,  mill, 
and  warehouse  must  be  fully  studied  and  check  con¬ 
stantly  made  on  the  necessity  for  and  the  efficiency 
of  fumigation.  Every  mill  should  be  fumigated  at 
least  once  a  year,  the  concentration  of  gas  to  be 
used  and  th«  nature  of  the  gas  coming  within  the 
purview  of  the  laboratory. 

Much  attention  has  been  given  recently  in  the 
U.S.A.  to  the  cleanliness  of  milled  products.  A  new 
lest  for  insect  fragments  and  rodent  excreta  has  been 
designed;  originally  called  the  “  filth  test,”  it  is  now 
referred  to  as  micro-analytical  technique.  In  the 
test  referred  to,  the  starch  is  broken  down  and  the 
foreign  material  is  oil-floated  off,  separated,  ex- 
smmed,  and  counted  under  the  microscop>e.  If  any 
manufactured  cereal  goods  are  sent  abroad  it  is 
probable  that  this  test  might  be  applied,  and  it 
would  be  advisable  to  adopt  it. 

For  the  examination  of  the  finished  products  the 
laboratory  should  have  a  constant  temperature 
j  physical  dough  testing  room  and  a  bakehouse  for 
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the  complete  examination  of  the  mill  products.  The 
chemical  examination  will  cover  moisture,  protein, 
diastatic  activity,  ash,  colour,  vitamin  content  (prin¬ 
cipally  B,),  and  other  nutrient  factors. 

Use  of  Improvers 

Flours  are  frequently  bleached,  and  the  control 
of  regularity  of  the  bleaching  apparatus  must  rest 
with  the  laboratory;  gases  which  have  been  used  for 
this  purpose  are  nitrogen  oxides,  chlorine,  nitrogen 
trichloride,  and  the  solid  compound  benzoyl  per¬ 
oxide.  The  bleaching  action  takes  place  on  the 
carotenoid  compounds  in  the  flour,  and  apart  from 
measuring  the  depth  of  the  extracted  colouring 
matter  the  chemist  must  be  prepared  to  determine 
the  residual  chlorine  or  benzoyl  group  in  the  flour. 

The  use  of  improvers  is  also  common  practice  in 
milling;  these  may  be  joint  bleachers / improvers 
like  nitrogen  trichloride,  or  consist  of  a  powder 
addition  which  only  has  an  improving  action  on  the 
dough  properties.  Such  powders  have  ammonium 
persulphate  or  potassium  bromate  as  their  active 
ingredients.  The  regularity  of  these  additions  must 
be  checked  and  controlled. 

The  physical  characteristics  of  the  dough  are  per¬ 
haps  the  most  important  factors  in  flour  or  dough 
quality.  There  are  numerous  machines,  acting  on 
different  principles,  which  are  in  fairly  wide  use 
today. 

,  The  German  Brabender  machines  are  probably 
nvjst  widely  used;  these  consist  of  the  Farinograph 
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and  the  Extensograph.  The  Farinograph  measures 
the  mixing  properties  of  a  dough,  giving  informa¬ 
tion  on  water  absorption,  mixing  tolerance,  and  be¬ 
haviour  after  optimum  mixing.  The  Extensograph 
is  perhaps  the  more  important  machine  of  the  two, 
and  records  the  behaviour  of  the  dough  during  fer¬ 
mentation  and  moulding.  It  will  show  the  condi¬ 
tion  of  the  dough  on  making  and  the  changes  which 
take  place  during  fermentation.  The  curves  will 
also  indicate  the  effect  on  the  dough  of  the  addition 
of  improvers.  The  terms  used  are  resistance  and 
spring,  measured  by  the  height  and  length  of  the 
curve.  By  comparison  of  these  curve  character¬ 
istics  and  the  actual  dough  properties,  useful  infor¬ 
mation  is  obtained,  and  eventually  it  will  be  possible 
to  predict  dough  behaviour  from  a  study  of  the 
Extensograph  curve. 

Another  machine  which  has  achieved  some  popu¬ 
larity  is  the  French  Chopin  Alveograph.  This 
operates  on  a  different  principle :  the  dough  is  made 
with  constant  amount  of  water,  and  discs  of  dough 
are  blown  into  bubbles  by  air  pressure,  the  be¬ 
haviour  of  the  bubble  to  bursting  point  being  re¬ 
corded.  The  height  and  length  of  the  curve  are 
measured,  and  from  them  are  calculated  the  dough 
properties  in  terms  of  stability,  extensibility,  and 
general  strength,  an  overall  figure  to  give  a  general 
representation  of  quality. 

The  bakehouse  is  a  fundamental  part  of  the  test¬ 
ing  equipment:  the  baking  test  is  the  final  and  de¬ 
finite  criterion  of  the  flour’s  quality.  The  judgment 
of  a  flour  today  is  based  on  the  dough  behaviour  and 
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character  of  the  final  loaf.  The  chemist  may  have 
a  test  baker  on  his  staff,  but  whether  he  does  or  not, 
he  should  frequently  do  his  own  baking  tests. 

Another  physical  test  of  great  importance  con¬ 
cerns  the  particle  size  or  granularity  of  the  flour;  this 
affects  the  baking  behaviour  of  the  flour  and  also 
the  dressing  of  the  flour  in  the  dressing  machines. 
The  miller  measures  this  in  a  sieve,  which  gives 
the  limiting  sizes  of  the  particles,  whereas  the 
chemist  uses  Stoke’s  Law  and  applies  the  sedimenta 
tion  method,  by  which  he  can  determine  the  distri 
bution  of  the  particles  of  all  sizes  within  a  given 
flour  stream. 

The  main  side-line  of  flour  milling — provender 
milling  and  the  animal  feedingstuffs — is  at  present 
under  strict  control,  but  when  freedom  returns  it 
will  be  necessary  to  work  out  formulae  of  balanced 
rations  for  different  classes  of  livestock,  to  prepan 
necessary  mixtures  for  cubing,  and  to  see  that  pm 
ducts  meet  the  specification  given  for  each  product 
and  fulfil  the  requirements  of  the  Fertiliser  and 
Feedingstuffs  Act. 


Milling  for  a  High  Vitan  in  Content  ! 

The  milling  process  itself  has  not  yet  been  in-  ■ 
vestigated  in  any  detail,  and  it  is  suggested  that 
much  valuable  work  could  be  done  on  the  breaking 
process  and  on  the  dressing  characteristics  of  wheats 
and  flours,  to  say  nothing  of  the  scope  in  the  field 
of  conditioning  of  wheat.  Although  this  process  las 
been  the  subject  of  much  investigational  work, 
every  m'ller  still  has  his  own  ideas  about  it.  The 
true  effects  of  the  different  processes — radiator,  hot 
air,  and  vacuum  types — should  be  determined 
Coupled  with  these  problems  is  the  now  very  iro- 1 
portant  one  of  milling  for  a  high  vitamin  content  | 
Can  the  scutellum  be  separated  or  can  greater  cm  | 
centration  of  the  scutellum  be  obtained  in  certah  | 
streams?  Can  a  really  white  flour  be  milled  withj  | 
high  vitamin  content  ?  Will  the  policy  be  for  a  | 
continued  85  per  cent,  extraction  flour  or  will  the 
extraction  rate  be  freed  and  some  form  of  fortifica¬ 
tion  be  allowed?  The  milling  and  the  fortificatioo 
standpoint  must  be  studied — the  methods  adopted  in  | 
U.S.A.,  and  the  difficulties  to  be  met  in  applvin? 
and  enforcing  them  in  this  country.  The  chemist  : 
must  be  prepared  to  advise  the  industry  and  tht  , 
Government  on  the  advisability  of  either  process, 
and  must  be  prepared  for  either  eventuality. 

The  function  of  trace  elements  in  human  and  I 
animal  nutrition  is  allied  to  the  above  considera-  \ 
tions;  little  progress  has  as  yet  been  made  in  this  1 
problem,  but  the  flour  mill  chemist  must  take  a  j 
hand  in  this  because  cereals,  and  particularly  flour  | 
play  such  an  important  part  in  the  diet  of  the  human  | 
race  in  the  Western  Hemisphere.  i 

Abstract  of  a  paper  presented  by  Dr.  C.  W. 
the  London  and  South-Eastern  Counties  Section  ofi"m 
Royal  Institute  of  Chemistry.  ft 
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Temperature  Control 

IG.  I  shows  a  hot  liquid  tank,  which  may  be 
representative  of  a  great  number  of  process  tanks, 
having  open  steam  injection  for  heating.  Mode  of 
control  will  depend  on  storage  volume  and  whether 
it  is  a  boiling-up  process  or  whether  there  is  draw¬ 
off.  Mode  of  control  can  be  on  /  off  with  small  tem¬ 
perature  differential  which  should  be  adjustable, 
or  a  narrow-band  controller  type  could  be  used 
having  gradual  proportional  control.  Three  altern¬ 
ative  positions  are  shown  for  the  thermostat  bulb 
which  has  to  be  immersed  where  it  can  detect 
average  temperature  and  where  it  remains  fully  sub¬ 
merged.  It  is  usual  to  fit  the  control  valve  in  a 
by-pass  to  the  steam  supply  line  to  facilitate  ser¬ 
vicing  of  the  valve,  during  which  time  hand  control 
can  be  applied. 

Fig.  2  Illustrates  a  closed  pres.sure  vessel,  which 
may  be  a  steam  or  hot-water-heated  calorifier  or  a 
brine  cooler.  A  pneumatically  operated  tempera¬ 
ture  regulator  is  shown,  using  proportional-plus 
floating  control.  Self-actuated  controllers  may  also 
be  used,  having  proportional  control.  Heating  cal- 
orifiers  always  use  gradual  control,  but  hot  water 
supply  calorifiers  with  intermittent  draw-off  are 
better  with  the  on /off  mode  of  control. 

For  small  jacketed  heating  vessels  a  thermo¬ 
static  circulator-steam-injector  can  be  used,  which 
continuously  draw's  in  cooler  water  from  the  jacket 
and  heats  it  up.  Steam  admission  is  controlled  by 
a  small  liquid-filled  thermostat  within  the  body, 
which  throttles  down  steam  admixture  as  required. 

Controlled  Drying  Rate 

The  basic  question  for  hot  air  drying  in  a  drying 
apparatus  is  whether  it  is  intended  to  control  the 
rate  of  drying  or  whether  it  is  intended  to  control 
hot  air  temperature  within  the  drier.  Controlled 
drying  rate  allows  varia¬ 
tions  of  temperature  with¬ 
in  the  drying  space,  and 
the  thermostat  will  be 
placed  in  or  near  the  ex¬ 
haust  air  outlet.  Loca¬ 
tion  of  the  stat  within  the 
drier  produces  constant 
air  temperature,  which 
does  not  influence  rate 
of  drying.  Fig.  3  shows 
a  compartment  drier  using 
fan  circulation  of  air, 
and  the  thermostat  bulb 
controls  rate  of  drying. 

Control  of  hot  air  drying 
apparatus  is  a  specialised  *• 


job.  and  often  combined  temjxjrature  and  humidity 
control  is  desirable.  For  smaller  batch  driers, 
semi-automatic  control  is  usual,  whereby  air  dampers 
are  adjusted  by  hand,  but  steam  admission  is  con¬ 
trolled  from  an  automatic  regulating  valve  with 
thermostat.  Large  conveyor  driers  need  pneumatic 
controllers,  using  reset  mode  of  control. 

Fig.  4  illustrates  one  type  of  exhauster  box  as 
used  in  canning,  and  the  thermostat  bulb  of  a 
pneumatic  controller  is  placed  in  the  water  bath. 
Where  load  fluctuates,  reset  mode  of  control  has  to 
be  used.  A  pneumatic  recorder-controller  for  regu¬ 
lating  steam  admission  to  pea  or  bean  blanchers  is 
also  useful.  The  running  load  is  small,  because 
water  inflow  may  only  be  in  the  region  of  30  gal. 
per  hour,  and  heat  is  only  required  to  make  up  for 
heat  losses  from  the  surface  of  apparatus  and  for 
heating  up  the  small  volume  of  cold  make-up  water. 

Temperature  control  of  hot  air  is  required  for 
fish  curing  kilns,  where  a  steam-heated  air  heater 
battery  and  the  air  mixing  damper  are  automatic- 
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ally  controlled  from  electro-hydraulic  regulators. 
With  rise  of  kiln  temperature  the  steam  admission 
to  the  heater  is  closed  down  progressively  and 
humidity  is  also  gradually  controlled  by  adjust¬ 
ment  of  recirculation  of  air.  This  scheme  includes 
many  layout  characteristics  of  automatic  control  of 
air  conditioning  plants.  Automatic  control  of  food 
retorts  varies  from  simple  layouts  to  very  elaborate 
control  systems,  whereby  temperature,  pressure, 
cooling,  and  heating  are  controlled  following  a  pre¬ 
determined  time  schedule.  Fig.  5  shows  a  simpler 
layout  of  a  cooking  retort  control  system.  For 
programme  control,  pneumatic  recorder-controllers, 
with  cam  attachment,  are  being  widely  used  for 
performing  the  timing  of  operations. 

Pre^ure  Control 

Automatic  pressure  switches  for  motor  starters 
of  pumps,  fans,  etc.,  are  widely  used  in  the  food 
industry.  High-low  pressure 
switches  are  used  for  air  receivers 
of  compressors.  The  ordinary  j  I J 
steam  reducing  valve  is  often  in-  [ 
stalled  where  load  varies  in  the 
upstream  side,  and  great  accuracy 
of  control  cannot  be  expected.  /) 

Pilot-operated  self-actuating  pres-  \  - 

sure  regulators,  or  pneumatically  \  y 

controlled  instruments,  must  be  ' 

used  where  greater  accuracy  is 
desired  and  for  control  of  vacuum 
at  close  limits.  Whether  propor- 
tional-plus  floating,  or  reset  mode  \  ^ 

of  control,  should  be  used  depends 
entirely  on  working  conditions. 

.Ml  pressure  control  problems 
have  small  time  lags  and  need 
speedy  control  action. 

It  is  sometimes  preferable  to  *’‘8-  *• 


control  temperature 
18utR  of  steam  by  keeping  its 

pressure  steady.  F  or 
example,  steam  pressure 
FAN  I  controllers  are  being  used 

—  — for  controlling  tempera- 

_  ^  ture  of  cylinder  surface  of 

■  ■■<Q=^^snAM  roller  driers  using  satur- 

f  ated  steam. 

CONTROL  VALVE 

Rate  of  Flow  Control 

The  usual  way  of  con- 
trolling  rate  of  flow  is  to 
place  an  orifice  into  the 
pipeline  carrying  the  fluid 
to  be  controlled,  thus 
creating  a  pressure  differ¬ 
ential  which  can  be  used 
for  measurement  and  con¬ 
trol.  Pumping  of  liquids 

CONOtNSATE  .,  °  .  7 ,  , 

provides  the  most  widely 
encountered  problems  of 
automatic  flow  control,  and  pneumatic  controller 
types  are  usually  employed,  having  from  propor¬ 
tional  to  stabilised  mode.  An  interesting  problem 
is  ratio  control,  whereby  flow  in  one  pipe  is  con¬ 
trolled  in  strict  ratio  to  flow  in  a  second  pipeline. 
A  pneumatic  controller  measures  rate  of  flow  in  the 
primary  pipe,  and  conveys  impulses  to  the  con¬ 
troller  in  the  secondary  pipe,  which  produces  con¬ 
stant  flow  ratio  as  desired. 

Ball  float  valves,  or  electric  flow  switches,  are 
widely  used  for  liquid  level  control,  although  they 
are  not  always  the  best  methods  for  achieving 
accuracy.  Displacer  control  methods  produce  very 
fine  control  near  the  desired  level.  Cam-actuated 
lever  mechanisms  produce  the  same  effect  by 
speeding  up  inflow  if  level  is  low,  but  retard  inflow 
when  level  rises  near  the  desired  control  point. 
Separate  float  cages  are  often  used  on  large  storage 
tanks  for  providing  pneumatic  control,  and  a  float 
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c  ylinder  actuates  one  or  more  tilting  mercury  tubes, 
which  actuate  motor  starter  and  relays  and  provide 
on/off  control.  Nearly  all  measuring  instruments 
using  pressure  heads  as  measuring  means  for  liquid 
level  can  be  utilised  for  control  purposes,  and  differ¬ 
ential-pressure  instruments  are  used  for  controlling 
liquid  level  in  a  closed  vessel. 

It  is  important  for  the  plant  engineer  to  under¬ 
stand  fully  on  which  basis  a  control  valve  has  to  be 
dimensioned  by  the  control  specialist,  because  he 
has  to  supply  data.  It  is  well  known  that  the  size 
of  a  control  valve  differs  from  pipe  diameter. 


Bakery  Research 

Encouraging  progress  in  the  expansion  and  growth 
of  the  facilities  of  the  British  Baking  Industries 
Research  Association  is  announced  in  their  second 
annual  report  for  the  year  ending  June  30,  1948, 
issued  by  the  Council.  The  results  of  some  of  the 
scientihc  investigations  already  in  progress  in  the 
research  laboratories  and  at  the  Royal  Technical 
College,  Glasgow,  have  been  published  in  the 
bulletins  of  the  Association  and  in  research  reports. 


It  should  be  emphasised,  however,  that  methods 
of  sizing  of  control  valves  and  pipes  are  different. 
.\n  oversized  on  /  off  valve  would  have  too  frequent 
opening  and  closing  actions,  and  heat  input,  for 
example,  might  be  too  violent  during  on-pieriods. 
Even  more  important  is  to  see  that  a  gradually 
controlling  valve  throttles  correctly.  The  rule  is 
that  a  throttling  regulating  valve  must  have  the 
smallest  aperture  in  the  whole  supply  pipeline 
carrying  the  control  medium.  For  temperature 
control,  it  is  customary  to  choose  a  pressure  drop 
across  the  fully  open  control  valve  according  to 
process  characteristics  and  experience,  and  to  base 
the  valve  size  on  this  pressure  drop.  Valve  capacity 
depends  entireiy  on  the  difference  of  pressure  be¬ 
tween  inlet  and  outlet  of  a  control  valve,  all  other 
factors  being  equal.  For  temperature  control  or 
pressure  control  of  steam,  the  valve  size  is  usually 
one  or  even  more  sizes  smaller  than  the  pipe 
diameter  if  the  steam  supply  pipe  has  been  gener¬ 
ously  dimensioned  to  compensate  for  friction  losses 
in  the  supply  pipe.  A  control  valve,  having  the 
same  diameter,  would  be  grossly  oversized. 
Whether  the  pressure  drop  for  valve  sizing  should 
be  10  or  20  or  50  per  cent,  of  the  inlet  steam 
pressure  depends  entirely  on  working  conditions. 
Makers  of  control  valves  supply  tables  or 
graphs  for  the  convenience  of  users,  but 


The  facilities  of  the  analytical  laboratories  are 
being  extensively  used  by  members  seeking  advice 
on  their  current  problems,  particularly  on  the  suit¬ 
ability  of  raw  materials,  and  close  co-operation 
exists  between  the  experimental  bakery  and  the 
senior  research  and  analytical  chemists. 

The  analytical  laboratory  is  undergoing  expansion 
to  meet  the  heavy  demand  on  its  services,  and 
bacteriological  facilities  will  soon  be  available. 

Mr.  R.  T.  Colgate,  chairman,  in  the  report  of  the 
Council,  mentions  that  the  balance  of  income  over 
expenditure  carried  forward  from  the  first  aimual 
report,  together  with  a  substantial  proportion  of  the 
current  year’s  revenue,  has  been  used  for  capital  ex¬ 
penditure.  It  was  deemed  necessary  to  call  on  the 
Research  Foundation  Fund  for  only  £2,000,  which, 
with  the  further  £2,000  of  Government  grant  which 
this  earned,  enabled  the  Association  to  complete 
the  financial  year  with  reasonable  cash  resources. 

A  comprehensive  research  programme  has  been 
drawn  up  for  1948-1949,  and  will  deal  with  such 
topics  as  anti-staling  agents,  the  effect  of  ultra¬ 
sonic  vibrations  on  dough  stability,  batter  stabilities 
in  cake  making,  albumen  substitutes  in  flour  con¬ 
fectionery,  etc. 


they  should  only  be  used  for  rough  esti¬ 
mates,  and  the  final  size  of  valve  should  be 
worked  out  by  co-operation  between  plant 
t^rngineer  and  control  engineer. 
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Dairy  Bacteriology 


The  number  of  textbooks  on  dairy  bacteriology 
in  the  English  tongue  is  so  small  that  a  new 
edition  of  one  of  them  is  an  important  event  in  the 
world  of  dairy  science.  Prof.  Hammer’s  position  in 
dairy  bacteriology  and  his  own  well-known  con¬ 
tributions  to  this  science  make  the  appearance  of  the 
third  edition  of  his  work*  doubly  welcome.  The 
new  edition  runs  to  nearly  boo  pages  and  deals  with 
general  bacteriological  tests,  fermentations  occurring 
in  milk,  the  control  of  milk  contamination  (or  clean 
milk  production  and  distribution),  bacteriological 
aspects  of  filtration,  clarification  and  separation  (a 
subject  too  often  overlooked),  enzymes,  public 
health  aspects,  milk  products,  and  dairy  water 
supplies. 

The  book  is  written  primarily  for  .American 
readers  and  consists  of  a  most  competent  survey  of 
American  workers’  contributions  to  dairy  bacteri¬ 
ology,  with  occasional  references  to  British  and 
Continental  work.  It  is  of  interest  to  note  that  no 
really  international  work  on  dairy  bacteriology  has 
ever  app)eared,  the  only  other  comparable  book  in 
English  having  an  equally  marked  Scandinavian 
bias.  Both  works  are,  in  consequence,  of  interest  to 
British  readers  chiefly  as  books  of  reference  about 
dairy  bacteriology  in  America  and  Scandinavia 
respectively.  Nevertheless,  the  fundamental  prin¬ 
ciples  are  true  for  all  countries,  and  Hammer’s  book 
is  a  rich  source  of  information  in  this  respect.  The 
few  illustrations  in  the  book  are  excellent  for  their 
purpose  and  it  is  a  pity  that  more  have  not  been 
included. 

Bacteria  in  Milk 

In  his  comparison  of  the  common  methods  for 
the  assessment  of  bacteria  in  milk  there  is  a  differ¬ 
ence  of  viewpoint  from  that  in  this  country,  where 
milks  are  examined  for  pathogens  by  special  en¬ 
richment  methods,  and  the  plate  count  is  used  as 
a  criterion  for  total  numbers  and  especially  as  an 
index  of  methods  of  production  and  handling.  It 
is  not  our  practice  to  link  the  plate  count  with 
disease  aspects,  and  even  if  a  rapid  and  accurate 
method  for  determining  pathogens  were  ever  devised 
it  would  not  replace  the  routine  plate  count,  which 
is  an  invaluable  tool  for  dairy'  bacteriologists  ac¬ 
quainted  with  its  limitations.  The  advantages  of 
the  direct  microscopic  count  are  well  set  out,  and 
this  test  could  with  advantage  be  more  often  used 
in  this  country. 

The  bacterial  standards  in  U.S.  A.  are  of  the  greatest 
interest  to  us,  but  plate  count  figures  are  of  little 
vadue  unless  the  age  of  the  milk  and  the  conditions 

•  Dairy  Bacteriology.  By  B.  W.  Hammer,  Ph.D. 
Third  Ed.  Pp.  59j-f-viii.  Ivondon  and  New  York.  Price 
36s. 


of  sampling  and  treating  the  sample  are  rigidh 
defined.  This  latter  point  is  not  yet  properly  apprt 
dated  in  this  country  and  undoubtedly  accounts  for 
the  frequent  discrepancies  between  test  results  ot 
tained  by  local  authorities  and  the  dairy  control 
laboratories.  This  holds  irrespective  of  the  test  used 
and  in  the  reviewer’s  opinion  the  problem  nii\ 
prove  to  be  so  great  that  we  shall  ultimately  abaa 
don  all  attempts  to  lay  down  bacteriological  stand 
ards  for  consumer  milk  and  rely  on  phosphatasr 
and  keeping  quality  tests. 

Although  the  author  refers  to  the  official  manuat, 
for  standard  methods,  the  formulae  for  the  motr 
important  media  might  welt  be  given,  especially  a> 
reference  is  made  later  to  the  effect  of  specific  con 
stituents  in  the  media.  The  media  quoted  for  ro 
search  purposes  are  drawn  from  a  restricted  field 
and  the  help  given  to  the  student  on  techniques 
practically  nil.  It  is  true  that  the  author  assume 
a  knowledge  of  elementary  bacteriology,  but  norm 
ally  one  expects  some  information  on  techniques 
a  textbook. 

The  public  health  aspects  are  very  scantily  deal: 
with  and  are  not  very  critical.  For  example,  its 
mentioned  that  methods  of  examination  for  certak 
pathogens,  notably  M.  tuberculosis  and  Bruetk. 
give  accurate  results.  This  is  a  statement  needim 
some  qualification  since,  while  a  positive  property 
confirmed  may  be  accepted  as  a  true  positive,  a 
negative  finding  does  not  prove  the  absence  of  tht 
organisms  concerned. 

Milk  Fermentations 

The  chapter  on  milk  fermentations  is  a  useful 
resume  of  the  subject,  but  the  discussion  of  initia! 
acidities  in  cow’s  milk  might  mislead  the  student, 
since  these  are  quite  unrelated  to  fermentation. 
Classification  is  only  lightly  referred  to,  and  not  all 
bacteriologists  will  agree  that  the  source  of  an  organ 
ism  should  be  taken  into  consideration  in  its  class 
fication.  Ropiness  is  thoroughly  discussed,  but  it 
is  doubtful  if  it  is  wdse  to  include  abnormal  flavonr> 
of  non-bacterial  origin  in  a  chapter  on  fermenta 
tions  and  it  is  perhaps  not  quite  accurate  to  refer  to 
colour  fermentations. 

The  chapter  on  contamination  is  a  useful  suney 
of  the  bacteriological  principles  underlying  cle^ 
milk  production.  The  following  chapter  is  of  special 
interest,  since  data  on  filtration,  clarification,  and 
separation  are  not  generally  available. 

The  enzymes  of  milk  are  surveyed  in  a  conost 
way  and  the  matter  on  abnormal  flavours  of  n(» 
bacterial  origin  would  have  been  better  placed  m 
this  chapter. 

Milk-borne  infections  and  pasteurisation  an' 
amply  covered,  but  it  is  the  chapters  on  milk  pi® 
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ducts,  and  especially  those  on  lactic  acid  cultures 
(starters)  and  butter,  which  give  the  book  its  real 
worth.  Here  Prof.  Hammer  speaks  with  the 
authority  of  a  lifetime’s  experience  which  probably 
no  one  else  in  the  world  can  equal.  The  section  on 
defects  in  butter  is  the  best  sur\’ey  on  the  subject 
available. 

The  reader  should  bear  in  mind  when  reading  the 
chapter  on  cheese  that  the  types  quoted  are  Ameri¬ 
can,  although  they  bear  foreign  names. 

Dairy  water  supplies  are  dealt  with  in  a  final 
chapter  which  rounds  off  a  classic  textbook  on  the 
subject. 

Summing  up,  the  work  is  essentially  practical  in 
outlook  and  provides  a  valuable  handbook  to  the 
dairy  technologist,  especially  in  the  fields  of  butter 
and  other  manufactured  products.  The  British 
worker  will  find  it  useful  particularly  for  the  last- 
named  purpose,  but  he  should  remember  that 
American  conditions  are  not  always  quite  the  same 
as  those  in  the  United  Kingdom.  The  book  can  be 
strongly  recommended  for  all  dairy  laboratories, 
particularly  those  in  manufacturing  creameries. — 
J.  G.  D. 


Food  in  the  Faroes 

It  is  always  interesting  to  hear  how  communities 
maintain  their  food  economy  when  geographical 
and  climatic  conditions  enforce  some  alternative  to 
normal  agriculture.  Of  such  communities  are  the 
people  of  the  Faroe  Islands;  they  ensured  three- 
quarters  of  our  fish  supplies  in  those  grim  days  of 
1940-1941,  despite  the  bombing  and  machine- 
gunning  of  their  fishermen.  The  Faroes  are  vol¬ 
canic,  standing  sheer  out  of  rough  seas;  the  soil  fit 
for  agriculture  thus  lies  in  narrow  strips  difficult  to 
plough,  with  any  “  com  ”  harvested  having  to  be 
artificially  dried  in  special  kilns. 

In  a  well-illustrated  book*  the  full  story  is  told 
of  how  these  hardy  folk,  far  from  showing  a 
dim'nishing  population  curve  like  those  of  the 
Hebrides,  have  greatly  increased  their  numbers  and 
yet  maintained  food  supplies.  The  answer  lies  in 
the  provision  by  the  sea  of  a  harvest  to  supplement 
the  meagre  yields  from  land.  Apart  from  hay  there 
is  a  hardy  six-rowed  barley,  still  green  and  far 
from  ripe  in  the  September  “  fields,”  yet  one  which 
is  dried  and  milled  with  care.  There  are  no  land¬ 
lords  among  owner-peasants;  grazing  grounds  are 
communal  affairs.  Turning  to  meat  supplies,  the 
island  sheep,  cropping  whatever  greenery  can  be 
found,  is  like  the  Chicago  canner’s  pig;  nothing  is 
wasted  except  the  bleat  (instead  of  the  squeal), 
with  even  the  intestines  going  into  sausage.  Dried 
mutton  like  biltong,  after  hanging  in  outhouses  for 
months,  is  served  up  with  such  a  powerful  flavour 

*  The  Atlantic  Islands.  By  Kenneth  Williamson.  Pp. 
j6o.  London.  i6s.  net. 
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and  odour  that  the  author  regretted  the  lavish 
hospitality  of  the  Faroese — particularly  when  the 
mutton,  dark  red  and  raw,  had  turned  into  a  toffee 
consistency!  More  to  our  liking  would  be  the 
dozen  different  kinds  of  cakes  and  biscuits,  choco¬ 
late  and  cream,  served  at  afternoon  “tea,”  where 
the  drink  is  usually  coffee.  And  there  are  special 
days  with  cream  and  buttermilk  in  liberal  supply, 
or  with  w'ild  angelica  compounded  with  cream  and 
sugar.  One  of  the  “  milk  pudding  ”  days  comes  on 
the  last  day  of  summer;  eat  it  as  hot  as  possible 
and  you  will  enjoy  a  warm  winter,  or  so  they  be¬ 
lieve. 

From  the  sea  the  harvest  is  bounteous.  Among 
sea  birds  making  up  for  moderate  meat  supplies 
are  500,000  puffins  a  year  (many  salted  for  the 
winter),  which  ensure  for  a  “  Lundi  ”  lunch  two 
birds  each,  with  a  good  helping  of  potatoes.  There 
are  100,000  young  fulmars,  innumerable  gannets, 
guillemots  and  razorbills,  and  thousands  of  eggs 
per  week,  yet  one  hears  nothing  of  diminishing  bird 
populations.  If  anyone  fancies  puffin  and  potatoes 
with  rhubarb  or  strawberry  jam  sauce,  or  roast 
razorbill  stuffed  with  a  pudding  of  currants  and 
raisins,  the  Faroes  is  the  place  for  him.  But  if  he 
has  a  queasy  stomach,  he  should  not  stay  for  the 
whaling — for  the  grindadrap,  at  which  a  grind  or 
school  of  Caaing  whales  is  driven  into  a  narrow 
harbour  by  hunting,  shouting,  stone-throwing,  and 
a  cordon  of  boats.  The  whirling  mass  of  whales 
becomes  partly  driven  ashore  in  confusion,  while 
the  rest  are  despatched  with  bill-hooks  and  har¬ 
poons  until  the  sea  is  crimson. — M.  S. 


Advice  to  Bakers 

The  conditions  under  which  home-grown  wheat  was 
harvested  this  year  have  resulted  in  some  National 
Flour  having  a  high  maltose  figure.  To  help  bakers 
to  produce  good-quality  bread  from  all  present-day 
flours,  the  Ministry  of  Food  offers  the  following 
advice : 

1.  The  water  absorption  of  the  flour  should  be  care¬ 
fully  watched,  as  it  is  important  that  the  dough  is 
neither  tight  nor  slack  at  scaling.  An  absorption  of 
14I  to  15  gal.  per  sack  is  suitable  for  most  flours  when 
given  2  to  J  hours’  bulk  fermentation. 

2.  Salt  should  be  used  at  the  rate  of  4  to  5  lb.  per 
sack,  as  this  helps  to  stabilise  the  dough. 

3.  Malt  preparations  should  not  l)e  used  while  the 
flour  has  a  high  maltose  value. 

4.  Hot  doughs  should  be  avoided.  Cool  doughs  made 
with  sufficient  yeast  to  give  proper  fermentation  are 
recommended.  Green  doughs  result  in  small  dense  loaves 
which  are  difficult  to  bake  out.  A  bulk  fermentation 
of  2  to  3  hours  is  generally  best. 

5.  Excessive  proof  which  may  lead  to  an  open  crumb 
should  be  avoided.  Slight  underproofing  is  advisable 
with  present-day  doughs. 

6.  Cool  ovens  should  be  avoided.  A  solid  heat  helps 
to  minimise  a  loose  crumb.  The  oven  should  not  be 
overloaded,  but  the  loaves  spaced  so  that  they  get  a 
better  chance  of  thorough  cooking,  which  will  minimise 
doughy  crumbs. 
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News 

FORTHCOMING  EVENTS 
Royal  Sanitary  Institute 

The  following  meetings  have 
been  arranged  by  the  Royal  Sani¬ 
tary  Institute  : 

Plymouth  Sessional  Meeting.  De¬ 
cember  3,  at  10  a.m.,  in  the  Art 
Gallerj',  Tavistock  Road,  Ply¬ 
mouth.  Pajjers  on  "  Re-planning 
of  Plymouth,”  by  J.  Paton  Wat¬ 
son,  C.B.E.,  M.I.C.E.,  City  En¬ 
gineer,  Plymouth,  and  "Age  and 
its  Problems,”  by  W.  G.  Lock, 
Deputy  Chief  Sanitary  Inspector, 
Plymouth.  In  the  afternoon  visits 
will  be  paid  to  housing  estates, 
community  centre,  converted 
clinic,  port  health  department, 
and  marine  biological  laboratory. 
Chairman ;  Sir  Weldon  Dalrymple- 
Champneys,  Bt.,  D.M.,  F.R.C.P. 
(Chairman  of  Council). 

I^ondon  Sessional  Meeting.  Decem¬ 
ber  8,  at  2.30  p.m.,  at  the  Insti¬ 
tute.  Discussion  on  ”  Food  Hy¬ 
giene:  Ideas  for  the  Future,”  to 
be  opened  by  Councillor  William 
L.  Roots,  Barrister-at-Law,  Chair¬ 
man  of  the  Public  Health  Com¬ 
mittee,  Kensington,  and  H.  W. 
Walters,  Chief  Sanitary  Inspec¬ 
tor,  Kensington.  Chairman:  Sir 
Weldon  Dalrymple  -  Champneys, 
Bt.,  D.M.,  F.R.C.P.  (Chairman  of 
Council). 


Society  of  Chemical  Industry 

Meetings  arranged  by  the  Agri- 
<*ulture  Group  of  the  Society  of 
Chemical  Industry  for  the  first 
part  of  1949  are  as  follows  : 

Jan.  18.  Joint  meeting  with  the 
Chemical  Engineering  Group. 

"  Granulation  of  Compound  Fer¬ 
tilisers  :  Some  Current  Production 
Problems  and  Developments.” 
Mr.  J.  W.  Steventon  and  Mr. 

K.  A.  Sherwin  (Fisons,  Ltd.,  Ips¬ 
wich).  5.30  p.m.  at  the  Geo¬ 
logical  Society,  Burlington  House. 

Jan.  19.  Joint  meeting  with  the 
Newcastle  Section.  "  Moorland 
Pastures:  Their  Contribution  to  % 
Animal  Nutrition.”  Mr.  Bryn- 
mor  Thomas,  University  Depart¬ 
ment  of  Apiculture,  Newcastle. 

6.30  p.m.  in  the  Chemistry  De¬ 
partment,  King’s  College,  New¬ 
castle. 

Feb.  10.  Joint  meeting  with  the 
Nottingham  Section.  Short  sym¬ 
posium  with  demonstrations  on 
”  Plant  Diseases,  including  Pests, 
Deficiencies,  and  Viruses.”  7.15 
p.m.  in  the  Nottingham  Technical 
College,  Shakespeare  Street,  Not¬ 
tingham. 


from  the  Industry 
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Feb.  15.  Joint  meeting  with  the 
Society  of  Public  An^ysts,  Bio¬ 
logical  Methods  Group.  Short 
symposium  on  "  The  Evaluation 
of  Selective  Weed-killers.”  Intro¬ 
duced  by  Dr.  M.  A.  H.  Tincker. 

2.30  p.m.  in  the  Chemistry  De¬ 
partment  of  the  Royal  College  of 
Science. 

Mar.  15.  ”  Manuring  and  Crop  Pro¬ 
duction,  with  Special  Reference  to 
Fertiliser  Placement.”  Dr.  A.  B. 
Stewart,  Macaulay  Institute  for 
Soil  Research.  ”  Aj^aratus  for 
Fertiliser  Placement  Field  Work; 
Results  of  Experiments  on  Pota¬ 
toes.”  Dr.  G.  W,  Cooke,  Roth- 
amsted  Experimental  Station. 

2.30  p.m.  in  the  Chemistry  De¬ 
partment  of  the  Royal  College  of 
Science. 

Meetings  for  the  London  section 
are  as  follows : 


Dec.  6.  "  Application  of  Radio- 
Active  Elements  in  Industry.” 
Dr.  H.  Seligman.  6.30  p.m.  at 
the  Ix)ndon  School  of  Hygiene 
and  Tropical  Medicine. 

Dec.  14.  Joint  meeting  with  the 
Agriculture  and  Fo^  Groups. 
”  World  Cereals  Today.”  Mr. 
C.  A.  Loorabe.  5.30  p.m.  in  the 
Chemistry  Department,  Royal 
College  of  Science. 


1949. 

Jan.  3.  ”  The  Manufacture  and 

Uses  of  Carbon.”  Dr.  H.  K. 
Cameron,  B.Sc.,  F.R.I.C.  6.30 
p.m.  at  the  I^ndon  School  of 
Hygiene  and  Tropical  Medicine. 


InstitutioD  of  Works  Managen 


The  1949  programme  of  the 
London  branch  of  the  Institutioi 
of  Works  Managers  commenoa 
with  the  following  meetings: 

Jan.  20.  ”  Modem  Lighting  in  1 
Factory.”  J.  Aldington  (Siemeni 
Ltd.). 

Feb.  24.  ”  Statistical  Methods  aad 
Production.”  B.  P.  Duddiu 
(G.E.C.,  Ltd.). 

Mar.  21.  “The  Factories  Act" 
T,  H.  Threlkeld,  H.  M.  Super 
intending  Inspector  of  FactorM 

Apr.  12.  Half-day  conference 
”  How  the  Money  Moves  in  1 
Business.”  T.  G.  Rose. 

Apr.  26.  ”  The  Development  o< 
Welfare  in  a  Small  Factory." r 
W.  H.  Bower  (Industrial  Welnm^ 
Society). 

May  18.  "  Running  the  Small  Fac 
tory."  A.  H.  Huckle  (K.  andL 
Foundries,  Ltd.). 

All  the  meetings  will  be  held  it 
the  Waldorf  Hotel  at  6.45  p.m. 
with  the  exception  of  the  half-dn 
conference  on  April  12,  which  will 
commence  at  12.30  p.m. 
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Weights  and  Measures 

COMMITTEE  TO  REVIEW  LEGISLATION 
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A  committee  has  been  appointed 
by  the  President  of  the  Board  of 
Trade  to  review  the  existing  legis¬ 
lation  on  Weights  and  Measures 
and  the  administration  of  these 
laws,  and  to  make  recommenda¬ 
tions  for  bringing  these  into  line 
with  present-day  req^uirements. 
The  committee  is  likely  to  con¬ 
sider,  among  other  things,  the 
best  methods  of  administering  the 
Weights  and  Measures  legislation, 
the  suitability  of  existing  ida- 
mental  standards,  and  th&  eed 
for  the  compulsory  verification  of 
a  number  of  weighing  and  measur¬ 
ing  appliances  which  have  come 
into  use  since  the  last  legislation 
was  passed.  The  committee  will 
also  examine  whether  certain 
present  provisions  should  be  ex¬ 
tended  to  cover  a  wider  range  of 
commodities  and  to  apply  to  the 


wholesale  trade  as  well  as  retail. 

The  committee  will  beunderthf 
chairmanship  of  Sir  Edward  •  , 
Hodgson,  K.B.E.,  C.B.,  a  fomwr 
Second  Secretary  of  the  Board  of 
Trade,  and  its  members  will  bt 
drawn  from  the  manufacturing. 
wholesaling,  and  retailing  trades 
and  from  the  co  uming  public,  as 
well  as  from  the  scientific  ^^^Icatic 
and  from  those  who  have  had  ei- 
perience  in  administering 
existing  laws.  The  subjed 
complex,  and  the  committee,  r  , 
which  will  hold  its  first  meetinf| 
in  the  near  future,  will  be  inviting 
the  many  interested  bodies  .b>  Qm 
submit  evidence.  The  enquiry  u.  I 
therefore,  likely  to  last  for  at  u  . 
a  year,  after  which  considfratios  ' 
will  be  given  to  the  introductim  L  *! 
of  such  new  legislation  as  the 
committee  may  recommend. 

Food  Manufaenit  Deee 
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iCake  and  Biscuit  Industries 

!  Opportunities  given  for  consul- 
itation  with  the  Ministry  of  Food 
em  ^through  the  Food  Industries 
jCouncil  have  encouraged  the 
)f  thf  (executive  committee  of  the  British 
tutioijcxke  and  Biscuit  Association  in 
ncncttithe  hope  expressed  in  their  report 


g  u>  i| 

icmea 


)ds  and 
hiHHnu 


Act." 

Sopct- 


:tonei 
ferenct 
s  in  i 


lent  oi 
ctory." 
Welfw 


lUFac 
and  L 


leld  It 

S  p.m. 
alf-diT 
ch  wiD 


for  the  year  ended  May  31,  1948, 
that  the  end  of  war-time  control 
m  the  two  industries  may  not  be 
too  far  distant. 

Success  again  marked  the  annual 
conference  held  earlier  this  year, 
and  it  is  hoped  to  hold  another  con¬ 
ference  in  1949.  This  year’s  con¬ 
ference  brought 
to  light  the  de¬ 
sirability  of  an 
Assoc  i  a  t  i  o  n 
^  symbol,  and  one 
has  now  been 


49 


Mail 
riU  be 


adopted.  Sub¬ 
scription  to  the 
Federation  of 
British  Indus¬ 
tries,  which  the  committee  joined 
as  an  experiment  in  1947,  has  been 
renewed,  and  a  detailed  report  of 
the  Federation’s  activities,  in  so 
far  as  they  affect  the  cake  and 
biscuit  industries,  is  to  be  sub¬ 
mitted  to  membt^”*.  As  formerly 
indicated,  the  committee  has  been 
concernecl  with  the  lack  of  uni¬ 
formity  of  costings  in  both  indus¬ 
tries,  and  has  now  evolved  a 
’^“l  IIJ I  model  costing  plan  for  each  in- 
“  dustry  which  could  be  followed  by 
manufacturers.  Endeavours  to 
secure  unity  in  the  flour  confec¬ 
tionery  industry  have  been  un¬ 
successful,  and  it  is  also  reported 
that  differences  between  em- 
uloyers  and  operatives  on  the 
i  Hhf  night  baking  have  not 

idward  resolved, 

former  addition  to  an  account  of  the 
j  ^  committee’s  contacts  with  kindred 
rill  be  ‘'*®®ciations,  the  handbook  in- 
turinf  reports  of  recent  develop- 

tra^  "lents  with  regard  to  wages  and 
i;  conditions,  the  work  of  the 
worW  Board  tof  Bakery  Edu¬ 

cation,  the  question  of  prices. 


etail. 


ad  ei- 


^J“X|wrt,  census  of  production, 
^  j,  legislation,  unemployment,  and 
'levelopment  areas,  and  standards 
SI'"  industry. 


DVltlBIt 


lies  hi  Change  of  Address 
iiry  u-  i 

it  least  The  address  of  the  British  Food 
iratiea  .Machinery  Manufacturers’  Asso- 
uctioa  |eiation  is  now  14,  Suffolk  Street, 
(Ik  I^ndon,  S.W.  1.  Telephone: 
Whitehall  0766. 


I  December,  1948 


Design  at  Work 

AN  EXHIBITION  OF  INDUSTRIAL  DESIGN 

A  hope  that  the  exhibition  fit  the  purpose  for  which  they  are 
would  bring  out  clearly  and  con-  made,  the  material  from  which 
vincingly  the  close  relationship  they  are  made,  and  the  proces.s 
there  should  be  betw’cen  produc-  followed,  but  above  all  the  mak- 
tion  and  design,  and  the  great  ing  of  things  that  people  needeal. 
possibilities  and  advantages  from  By  means  of  actual  objects, 
their  union,  was  expressed  by  the  photographs  and  dioramas,  the 
Lord  President  of  the  Council,  various  stages  in  the  creation  of 
the  Rt.  Hon.  Herbert  Morrison,  some  familiar  products,  as  well  as 
P.C.,  M.P.,  when  he  spoke  almut  of  some  new  designs,  were  shown, 
the  “  Design  at  Work  ”  exhibi-  The  designer  could  be  seen  in 
tion,  organised  jointly  by  the  active  relationship  with  other 
Royal  Society  of  Arts  and  the  members  of  the  production  team. 
Council  of  Industrial  Design,  from  the  preparation  of  his  initial 
which  was  opened  by  H.R.H.  the  sketches,  through  discussions  with 
Duchess  of  Kent  at  the  Royal  the  production  and  works’  staffs, 
Ac^idemy  on  October  26.  the  building  of  prototypes,  the 

The  exhibition,  which  was  the  making  of  modifications,  the  pre- 
first  of  the  work  of  the  Royal  De-  paration  of  working  drawings,  the 
signers  for  Industry,  was  intended  tooling-up  of  the  machines,  to  the 
as  a  forerunner  to  the  centenary  ultimate  manufacture  of  the 
of  the  Great  Exhibition  of  1851,  finished  product, 
and  was  meant  to  stimulate  the  In  appropriate  case  histories, 
production  of  British  goods  of  references  to  the  effect  of  mater¬ 
outstanding  design  in  time  for  ials  and  techniques  on  the  shape 
showing  during  this  festival.  of  everyday  things,  as  well  as  the 

The  first  section  of  the  exhibi-  effect  of  social  conditions,  archi- 
tion  explained  the  meaning  of  tecture,  handicrafts,  history,  and 
design — the  shaping  of  things  to  tradition,  were  included. 


Double  Ended  Notching  Machine  beam,  while  the  lower  die  holders 
.  are  adjustable  along  the  back  of 

A  ichine  suitable  for  notching  j^e  bed.  The  machine  is  fitted 
both  ends  of  tin  box  body  blanks  with  standard  punches  and  dies  for 
simultaneously  or  notching  one  45“  notches,  and  the  table  is  tee 
end  and  slotting  the  other,  thus  slotted  and  carries  two  adjustable 
halving  the  thickness  of  metal  side  gauges.  Of  the  undercrank 
round  the  seam  when  the  top  and  type,  the  machine  can  be  mounted 
bottom  are  seamed  on,  has  re-  on  bench  or  stand,  and  is  arranged 
cently  been  designed  by  F.  J.  for  motor  drive  with  flange 
Edwards,  Ltd.  The  two  notching  mounting  motor  and  reduction 
heads  are  adjustable  on  the  top  gear  unit  and  push-button  starter. 
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Chocolate  and  Confectionery 

ALTtRNATlVE  METHODS  FOR  EFFICIENCY 


The  alternatives  of  rationalisa¬ 
tion  or  eompetition  as  a  means  of 
attaininpf  the  highest  ettieieney 
within  the  industry  were  diseussed 
hy  Mr.  A.  Whittaker  when  he  ad- 
«lressed  the  Institute  of  Chocolate 
and  Confectionery  Distributors. 

Despite  the  fact  that  distribu¬ 
tion  was  now  less  than  half  the 
pre-war  level,  praetically  the 
same  number  of  factories  were  be¬ 
ing  maintained,  all  operating 
proportionately  on  the  1U39  basis. 
The  present  method  had  its  at¬ 
tractions,  but  no  industry  which 
was  progressive  could  be  stabilised 
<m  the  basis  of  1939  or  any  other 
given  year. 

Speaking  of  the  ultimate  issue 
of  the  two  alternatives,  Mr.  Whit¬ 
taker  said  he  presumed  a  rational¬ 
isation  scheme  would  imply  the 
appointment  of  some  statutory 
<-orporation  which  would  bring  in 
more  statisticians,  substitute  a 
ilietitians’  specification  for  con¬ 
sumer  choice,  calculate  the 
number  of  factories  and  shops 
required,  sell  at  a  price  based  on 
«'Ost,  and  inevitably  run  at  a  loss. 


It  was  necessary,  therefore,  to  re¬ 
turn  to  competition,  however 
difficult  it  might  be. 

The  solution  of  the  industry’s 
problem,  he  contended,  rested 
upon  some  increase  in  the  total 
supplies.  The  industry  did  not 
believe  in  the  indefinite  continu¬ 
ance  of  the  present  system,  and  it 
was  felt  that,  if  the  level  of  sup¬ 
plies  were  increased,  effective 
demand  would  be  equated,  ration¬ 
ing  could  cease,  and  the  system 
of  competition  could  return. 

In  his  closing  remarks,  Mr. 
Whittaker  referred  to  the  supplies 
of  milk.  Supplies  of  full-cream 
milk  to  the  industry  were  stopped 
in  1910  and,  apart  from  adventi¬ 
tious  supplies  during  the  summer 
flush,  there  had  been  no  planned 
allocation  since.  During  the  war 
there  were  supplies  of  imported 
milk  powder,  but  now  even  these 
were  threatened  by  the  dollar 
crisis.  The  chocolate  industry 
was  therefore  faced  with  two 
major  problems — rehabilitation  of 
the  cocoa-growing  industry  and 
restoration  of  its  use  of  milk. 


Celebration  at  Rochester 

To  celebrate  the  securing,  in 
conjunction  with  Leyland  Motors, 
Ltd.,  of  a  contract  from  Uruguay 
for  the  supply  of  their  refrigerat¬ 
ing  trailer  bodies,  with  indepen- 
«lent  mechanically-driven  plant, 
Morrisons  Engineering,  Ltd.,  held 
a  luncheon  in  the  factory  canteen 


at  their  works  at  Rochester  on 
October  28.  (iuests,  including  the 
Mayor  of  Rochester,  were  invited 
to  inspect  the  first  completed  unit 
before  shipment.  In  addition,  a 
partly  built  unit  showing  method 
of  construction  was  displayed,  as 
well  as  examples  of  other  refriger¬ 
ated,  insulated,  and  crate  type 
containers. 
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Frozen  Food  Research 


Set  up  last  year  to  ensure  thf 
fullest  co-operation  and  collabon- 
tion  between  the  various  researd 
organisations  engaged  in  the  fieU 
of  food,  the  Frozen  Footls  Coo- 
sultative  Group,  which  is  now  an. 
nounced  for  the  first  time,  is  u 
informed  group  consisting  of 
representatives  of  research  organ- 
isations,  oflicial  and  semi-uRicial, 
under  the  chairmanship  of  thr 
Director  of  Food  Investigation, 
Dr.  Franklin  Kidd,  F.R.S. 

The  objects  of  the  group  are  in 
the  main  the  exchange  of  inform 
ation  on  research  investigations  ii 
progress  on  the  preservation  d 
food  by  quick  freezing  procesaa 
to  prevent  overlapping  and  te 
discover  gaps  in  research  pro¬ 
grammes.  Terms  of  reference  arr: 

(rt)  To  table  and  discuss  the  re¬ 
sults  of  investigations  into  new  dt- 
velopmcnts  in  methods  of  preservin 
food  by  freezing. 

(b)  To  consider  the  planning  c< 
further  investigations.  This  shal 
not  include  direction  of  reseaith, 
each  organisation  retaining  its  owi 
independence  and  the  responsibility 
lor  its  own  programme. 

(c)  To  maintain  contact  bebwa 
investigators  in  such  fields  as  yack 
aging  and  engineering  which  beijon 
preservation  by  freezing. 

(d)  To  direct  enquirers  in  iodns- 
try  to  the  best  sources  of  informa¬ 
tion. 


left 


pen( 


.tU-O 


The  following  research  organist 
tions  and  stations  are  representrd 
in  the  Group  : 

Low  TeriUH-rature  Research  Sta-| 
tion,  D.S.I.K. 

Torry  Research  Station,  D.S.l.R. 

Ditton  Laboratory,  D.S.l.R. 

Scientific  .\dvisers’  Division,  Jliii- 1 
istry  of  h'oocL 

British  FchkI  Manufacturing  It-j 
dustries  Research  Association. 

Printing,  Packaging,  and  Allinlj 
Trades  Research  Association. 

British  Baking  Industries  Re 
search  Ass(x:iation. 

Fruit  and  Vegetable  Preservatki 
Research  Station,  Chipping  Camp 
den. 

The  group  has  power  to  invitf 
to  its  meetings  representatives  ol  j 
other  organisations  such  as  tkt 
Refrigerated  Cargo  Researtk 
Council,  the  Institute  of  Refriger¬ 
ation,  and  the  Food  Manufat- 
turers’  Federation. 

The  secretary  of  the  group  nj 
Mr.  P.  R.  P.  Claridge,  Food  Ifr 
vestigation  Organisation,  Lloyd’* , 
Bank  Chambers,  Hobson  Street, 
Cambridge.  Telephone:  Cam¬ 
bridge  55604. 
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efrig^ratiai  on  Loan 


A  plan  to  make  available  to 
local  residents  storage  space  in 
their  plants  on  the  locker  system 
is  being  developed  by  one  of  the 
largest  cold  storage  concerns  in 
Scotland.  Such  a  locker  would 
hold  food  over  a  much  longer 
period  and  its  cost  would  not  ex¬ 
ceed  the  running  cost  of  a  domes- 
i  tic  refrigerator.  Existing  supplies 
of  steel  are  not  sufficient,  how¬ 
ever,  to  permit  the  maturity  of 
this  plan  at  present. 


AllHHit  Coffee  Campaign 

Speaking  to  the  North-Stafford- 
shire  Grocers’  Association  at 
Stoke-on-Trent  on  October  12, 
Mr.  K.  B.  Mackenzie,  M.B.E., 
honorary  secretary  of  the  Coffee 
Buyers’  Association,  outlined  his 
plans  for  the  improvement  of 
icoffee  in  Great  Britain. 

He  said  that  an  all-out  cam¬ 
paign  to  increase  public  interest 
iin  coffee  generally  was  being 
;  launched  by  the  Association.  In 
‘  the  future  he  also  hoped  to  see  a 
:  National  Coffee  Association,  repre- 
Ncnting  the  wholesale  and  retail 
trade  in  its  entirety.  Members 
;  would  pay  a  nominal  subscription 

I  and  it  would  be  a  full-time  organ¬ 
isation  which  could  change  the 
■whole  outlook  on  coffee. 


Master  Bakers  Meet  the  Irish 

Mr.  Victor  Joseph,  President  of 
the  National  Association  of  Master 
Bakers,  and  an  official  party  w'ere 
guests  at  the  first  post-war  con¬ 
ference  of  the  Irish  Association  of 
Master  Bakers  held  in  Cork. 

In  reply  to  a  greeting  of  “  one 
hundred  thousand  welcomes,”  Mr. 
Joseph  emphasised  the  value  of 
the  British  Baking  Industries  Re- 
Nearch  Association,  which,  since 
its  formation  two  years  ago,  had 
done  tremendous  work  in  seeing 
that  the  public  secured  the  best 
bread  possible  from  the  methods 
and  materials  available. 

“  In  America,  canned  bread  has 
already  made  its  appearance,”  he 
^id,  “  and  one  buys  a  canned  loaf 
just  as  one  buys  a  tin  of  pine¬ 
apple.” 

At  the  election  of  the  new  Presi¬ 
dent,  Mr.  Patrick  Brennan,  Mr. 
.  Jwph  said  he  hoped  some  of  the 
‘  'fwme  restrictions  facing  the 
I  trade  would  be  lifted  dur- 
I  ‘ng  his  year  of  office. 

®^ember,  1948 


Laboratory  size  model  of  the  new  electromagnetic  reversible  conveyor  in  coninne- 
tion  with  similarly  operated  feeders.  '* 


Electromagnetic  Reversible 
Conveyor 

On  the  new  reversible  type  of 
electromagnet  ically  operated 
trough  conveyor,  developed  by 
Fraser  and  Chalmers,  upward 
movement  can  be  arranged  on 
either  the  forward  or  return 
stroke  bv  means  of  tw’o  separately 
controlled  vibrators,  one  of  which 
is  responsible  for  horizontal  move¬ 
ment,  while  the  other  controls  the 
vertical  component.  The  direction 
of  flow’  is  thus  dependent  upon 
whether  the  upward  movement  is 
developed  on  the  forw’ard  or  re¬ 
turn  stroke. 

Each  vibrator  is  operated 
through  a  half-way  rectifier  and 
the  amplitude  controlled  by  a 
rheostat.  The  direction  of  flow  of 
material  on  the  conveyor  is  con¬ 
trolled  by  a  change-over  sw’itch 


which  enables  the  polarity  of  one 
rectifier  circuit  to  be  reversed. 

Thus  in  one  ca.se  the  two  coils 
are  each  energised  through  the 
rectifiers  from  the  same  half¬ 
wave,  i.e.  the  forward  movement 
is  in  phase  with  the  upward  move¬ 
ment  causing  the  material  to  move 
forward.  In  the  other  case  the 
two  coils  are  separately  energised 
from  alternate  opposing  half¬ 
waves,  the  two  being  of  opposite 
pha.se,  i.e.  the  return  movement 
is  then  in  phase  with  the  upward 
movement,  causing  the  material 
to  move  in  the  opposite  direction. 

This  new  development  should 
find  considerable  uses  in  the 
materials  handling  field,  especially 
where  the  saving  of  headroom  is 
of  primary  importance  and  the 
instantaneous  reversal  of  flow  of 
material  is  essential. 


Surplus  Herring  Disposal 

IMPORTANT  PROJECT  FOR  YARMOUTH 


Recognising  Yarmouth’s  posi¬ 
tion  as  the  most  important  her¬ 
ring  port.  Sir  Frederick  Bell, 
chairman  of  the  Herring  Industry 
Board,  stated  recently  that  they 
were  anxious  to  install  a  very 
large  herring  reduction  plant  in 
the  town.  In  this  plant  there 
would  be  large  storage  capacity 
for  pre-treated  herrings  and  it  was 
hoped  to  be  able  to  take  in  large 
quantities  of  herrings  on  days  of 
big  landings  and  .pre-treat  them. 
Then  on  the  days  when  herrings 


were  not  available,  those  already 
in  stock  could  be  processed. 

The  method  consisted  of  pump¬ 
ing  the  herrings  into  tanks  after 
mincing.  After  the  oil  extraction 
there  was  a  residue  which  was  of 
the  nature  of  protein  in  soluble 
form.  In  Scotland  the  protein 
had  been  dried  with  the  help  of 
the  Scottish  Milk  Marketing 
Board  and  “  a  very  nice-looking 
protein  powder  ”  had  been  pro¬ 
duced  with  which  feeding  tests 
were  being  made. 
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Mechanised  Oatcake  Manufacture 

One  interesting  development  in 
the  oatcake  manufacturing  held  is 
the  proposal  to  introduce  a  travel¬ 
ling  hot  plate  for  baking  the 
cakes.  Most  of  the  major  plants 
now  operate  a  cutting  machine 
which  stamps  out  thousands  of 
cakes  per  hour,  but  subsequent 
processing,  including  packaging, 
has  been  done  largely  by  hand, 
and  only  now  is  experimental  use 
being  made  of  bread  baking  prac¬ 
tice. 


Welsh  Industries 

A  new  era  is  now  dawning  in 
Welsh  industry.  In  addition  to 
the  reorganisation  of  their  basic 
industries,  lighter  industries  have 
been  established  in  many  parts  of 
Wales  in  districts  where  raw 
material  and  abundant  labour  are 
available.  In  conformity  with 
their  purpose  of  keeping  the  world 
informed  of  the  activities  of  Welsh 
industry,  the  Industrial  Associa¬ 
tion  of  Wales  and  Monmouthshire 
have  now  produced  an  Industrial 
Directory  of  Wales.  This  direc¬ 
tory  contains  some  introductory 
articles  on  important  Welsh  in¬ 
dustries,  following  which  products 
and  services  are  arranged  alpha¬ 
betically,  giving  under  each  classi- 
Bcation  the  names  of  firms  supply¬ 
ing  the  product  or  service  indi¬ 
cated.  A  large  portion  of  the 
directory  is  devoted  to  locations 
of  factories,  offices,  branches,  etc., 
with  comprehensive  details  of 
manufactures  and  services  in 
which  the  firms  are  engaged, 
while  an  industrial  map  of  Wales 
and  Monmouthshire  occupies  the 
two  centre  pages.  The  publica¬ 
tion  concludes  with  an  account  of 
the  organisation  and  activities  of 
the  Assoeiation. 


D.S.I.R.  Information  Section 

The  Information  Section  of  the 
Department  of  Scientific  and  In¬ 
dustrial  Research  is  now  at  Rex 
House,  Regent  Street,  London, 
S.W.  1.  Telephone :  Whitehall 
9188.  For  the  time  being  the  rest 
of  the  Department  Headquarters 
will  remain  at  24,  Rutland  Gate, 
London,  S.W.  7. 
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The  new  Oommer  Supervan,  restyled  in  modern  streamlined  maimer. 


New  Supervan 

With  a  body  capacity  of  100 
cubic  feet  and  comfortable  two- 
seat  accommodation,  which  gives 
an  unrestricted  view  of  the  road 
through  a  curved  anti-dazzle 
windscreen  with  special  double 
wipers,  the  new  Commer  Super¬ 
van  combines  distinctive  appear¬ 
ance,  high  performance,  and 
generous  load  capacity  with 
lowest  possible  running  costs. 

An  outstanding  feature  is  the 
new  independent  front  suspension 
system  embodying  coil  springs, 
mounted  on  a  massive  cross¬ 
member,  a  design  which  affords 
greatly  improved  road  holding 
qualities,  increases  tyre  life,  and 
gives  a  smooth  running  over  all 
road  surfaces.  A  further  innova¬ 
tion  is  the  new  all-steel  body, 
which,  welded  to  a  box-section 
underframe,  forms  one  complete 


Mrs.  Peek’s  Ghristnus  Pudding  pack¬ 
aged  in  a  tin  with  multi-coloured  pre¬ 
sentation  is  being  exported  in  large 
quantities. 
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unit  of  immense  strength.  Ar 
other  notable  feature  is  the  »yt 
chromatic  gear-change,  which  ir 
corporates  a  new  “  side-mounted 
synchromesh  gearbox,  a  specia 
linkage  and  “  finger-tip  ”  rontr?! 

Speedier  deliveries  are  facilitated 
by  the  35  b.h.p.  four-cylindrri  “ 
engine,  which  embodies  a  thm> 
bearing  crankshaft,  detacha!>!^^ 
Cylinder  head,  forced-feed  lubric; 
tion  system  and  down-drauj-f; 
carburettor,  and  which  is  cos 
structed  as  a  single  unit  wiV 
heavy  duty  dry-plate  clutch  an. 
syncromesh  gearbox.  Power 
transmitted  from  the  gearbox  b; 
a  needle  roller-bearing  propcHt 
shaft  to  a  spiral  bevel  rear  axl 
with  semi-floating  axle  shaftj 
Four-wheel  hydraulic  brakes, 
the  two-leading  shoe  type,  on  tfc 
front  wheels,  requiring  only  ligb 
pedal  pressure,  are  self-encrgisin? 
while  all  wheels,  of  the 
clean  ”  type,  carry  extra  It 
pressure  tyres. 
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Machine  for  Stamping  Mail 
Approved  by  the  Postmaster 
General,  a  machine  known  as  tl 
“  Neopost,”  which  is  made  b 
Roneo-Neopost,  Ltd.,  avoids  lb 
necessity  for  the  purchase  f 
stamps  and  the  keeping  of  apes', 
book.  It  franks  and  postmar; 
at  a  much  greater  speed  than 
po.ssible  when  using  poslaft 
stamps,  and  will  print  any  nic| 
sage  on  outgoing  mail.  The  sil^S 
message  can  be  rapidly  chanf  | 
when  required.  Meters  keep  ®  ^ 

record  of  the  postage  used  Ceyloi 
payment  can  be  made  to  the  lorJ 
Post  Office  periodically  by  cheq^* 
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Sliflower  Seed  Cultivation  Brewery  and  Confectionery  Continuous  Fruit  Freezer 


A  scheme  for  home  production 
of  sunflower  seeds  is  being  put 
into  operation  by  an  Essex  firm. 
The  scheme,  which  is  based  on 
esperience  gained  in  Canada,  in- 
flades  the  preparation  of  127  acres 
for  sunflower  cultivation  and  the 
ntablishment  of  a  processing  fac¬ 
tory  in  the  future.  Every  help 
will  be  given  to  farmers  through¬ 
out  the  country  who  care  to  try 
their  hand  at  producing  sunflower 
seed  crops,  and  visitors  will  be 
welcome  at  all  times.  Mr.  Michael 
Regan,  principal  of  the  new  sun¬ 
flower  seed  organisation,  declares 
that  East  Anglia  is  eminently 
suited  to  the  crop,  and  that  a 
oation-wide  link-up  shoidd  remove 
the  necessity  for  the  import  of 
this  seed. 


I  Refrigeration  Exhibits 

An  ammonia  compressor  of  the 
I  latest  design  for  low  temperature 
I  refrigeration  and  quick  freezing 
of  foodstuffs  was  one  of  the  prin¬ 
cipal  exhibits  by  G.  and  J.  Weir, 
Ltd.,  at  the  1948  Dairy  Show. 

The  firm  also  showed  a  compre¬ 
hensive  range  of  commercial 
condensing  units  using  methyl 
chloride  or  Freon  Fl2  as  refriger¬ 
ants,  and  various  sizes  of  ammonia 
compressors  in  addition  to  the 
compound  machine  for  quick 
freezing.  Other  exhibits  included 
air  coolers  for  general  food  pro¬ 
duce  and  milk  storage  rooms; 
shell  and  tube  and  economiser  con¬ 
densers;  and  one  of  the  standard 
range  of  Weir  homogenisers. 

Tk  Story  of  Tea 

More  than  4,000  years  ago,  the 
Chinese  say,  the  Emperor  Shen- 
Nung  first  discovered  tea.  The 
Emperor,  being  learned  in  health 
matters,  always  boiled  his  drink¬ 
ing  water,  and  when,  one  day,  a 
few  leaves  fell  into  his  cup  from 
the  tree  above,  he  was  so  de¬ 
lighted  with  the  aroma  imparted 
to  the  water  that  he  made  en¬ 
quiries  and  found  the  leaves  were 
of  the  wild  tea-plant.  Several 
other  similarly  amusing  stories  of 
Ae  discovery  of  tea  are  contained 
in  a  colourfully  illustrated  book 
recently  published  which  tells  the 
^ry  of  tea,  how  it  came  to  Eng¬ 
ird,  its  introduction  to  India  and 
Ceylon,  its  blending,  and  its 
preparation  for  drinking  in  vari¬ 
ous  countries. 

^mher,  1948 
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Engineering 

Filters  for  beer,  wines  anti 
spirits,  pipelines,  glass  enamelled 
steel  tanks,  sectional  tanks,  and 
one-piece  tanks  (galvanised,  lith- 
coted,  or  polythene  based  plastic 
according  to  requirements),  are 
among  the  plant  manufactured  by 
Montague,  Sharpe  and  Co.,  Ltd. 
The  firm  commenced  business  in 
1896  as  brewers*  engineers,  bring¬ 
ing  to  the  trade  new  processes  for 
the  procurement  of  the  keeping 
qualities  and  finish  of  the  present- 


Part  of  pressed  steel  sectional  tank. 


day  bottled  beer.  They  took  up 
confectionery  engineering  in  1931 
by  the  provision  and  installation 
of  a  glucose  storage  and  distri¬ 
butor  scheme  in  London,  and 
now  manufacture  glucose  control 
valves  of  their  own  design.  They 
also  have  considerable  experience 
in  the  installation  of  flowmeters 
for  economical  working. 


Middle  East  Tour 

Mr.  S.  A.  Gregory,  of  The 
A.P.V.  Co.,  Ltd.,  recently  returned 
from  a  four-month  tour  in  the 
Middle  East  during  which  he 
studied  the  processing  of  agricul¬ 
tural  products.  His  tour  included 
visits  to  Greece,  Cyprus,  Egypt, 
Iraq,  Syria,  the  Lebanon,  Pales¬ 
tine,  and  Turkey. 


A  new  quick  freeze  plant 
known  as  the  “  Winchester  ’* 
freezer,  pro<luced  by  Food  Instal¬ 
lations,  Ltd.,  requires  only  one 
operative  and  is  capable  of  freez¬ 
ing  2,500  lb.  of  fruit  per  hour 
continuously.  The  produce  to  be 
frozen  is  conveyed  in  loose  form 
upon  a  moving  belt  and  comes 
into  contact  with  a  series  of  films 
of  liquid  refrigerant  which  flows 
continuously  over  the  fruit.  The 
absence  of  spray  nozzles  elimin¬ 
ates  the  need  for  high  pumping 
horse-power  and  permits  low- 
temperature  sugars  to  flow  evenly 
over  the  produce.  By  this  method 
the  high  rate  of  heat  transfer 
between  the  proiliice  and  the  re¬ 
frigerating  medium  necessary  for 
quick  freezing  is  obtained.  Be¬ 
cause  of  the  use  of  a  sugar  solu¬ 
tion,  only  6  per  cent,  weight  of 
sugar  is  added  to  the  fruit,  giving 
it  a  better  and  more  natural 
taste,  and  resulting  in  a  big  saving 
of  sugar.  When  flowing  over  the 
fruit  at  a  low  temperature,  the 
solution  seals  the  pores,  displac¬ 
ing  the  air  in  them,  and  thus 
assisting  in  the  prevention  of 
oxidation  of  the  surface.  The 
absorption  of  the  sugar  into  the 
pores  also  eliminates  any  chance 
of  bleeding. 

While  this  method  has  all  the 
advantages  of  the  cold  pack,  it 
avoids  the  use  of  excess  sugar  and 
results  in  the  production  of  indi¬ 
vidually  frozen  fruit.  It  also 
presents  an  opportunity  for  stor¬ 
age  in  barrels  as  a  substitute  for 
the  present  cold  pack  system 
under  conditions  which  are  far 
more  ideal. 


Deaths 

Mr.  James  W.  Viney,  formerly 
works  director  of  T.  Wall  and 
Sons,  Ltd. 

Mr.  Viney  retired  early  this 
year  after  forty-five  years’  service 
with  the  company.  He  started 
work  in  the  meat  factory  in  1903, 
rose  to  the  position  of  ice  cream 
depot  manager,  and  finally  be¬ 
came  works  director,  joining  the 
board  in  January, 1942. 

» 

Mr.  Herbert  Coulson  3farr. 
managing  director  of  Midglejr  and 
Parkinson,  Ltd.,  fruit  preservers., 
of  Stanningley.  Pudsey. 

S73: 


Batchelor^s  Conference  at  Buxton 

INTRODUCTION  OF  A  NEW  PRODUCT 


A  novel  stage,  displaying  a 
large-size  reproduction  of  a  can  of 
Batchelor’s  new  soup  “  Cottage 
Broth,”  was  used  effectively  to 
introduce  the  special  reunion  con¬ 
ference  which  was  held  at  the 
Palace  Hotel,  Buxton,  from 
October  11  to  October  15. 

On  the  unveiling  of  the  replica 
of  the  can,  all  the  hotel  chefs  ap¬ 
peared  carrying  model  cottages, 
underneath  which  were  large 
tureens  of  “  Cottage  Broth,” 
which  was  then  served  to  all  those 
present. 

This  was  the  high-light  of  a 
successful  week,  in  which  some  175 
representatives  from  the  sales, 
agricultural,  dealer  service,  and 
factory  sides  attended  the  first  fidl 
conference  since  1939. 

In  w'elcoming  the  delegates,  the 
chairman,  Lieut.-Colonel  M.  W. 
Batchelor,  J.P.,  gave  a  complete 
resume  of  the  history  of  the 
company,  and  its  progress  over 
the  last  thirty-five  years;  he  out¬ 
lined  the  plans  for  the  future, 
stressing  the  present-day  difficul¬ 
ties  of  raw  material  supplies,  and 


stated  that  the  success  of  canning 
concerns  at  present  was  regulated 
largely  by  the  limited  supply 
of  cans.  He  made  reference  to 
the  disappointment  of  the  trade, 
that  it  had  not  been  possible  to 
re-introduce  packet  peas  in  car¬ 
tons,  and  warned  the  delegates 
that  the  buyers’  market  was  only 
just  round  the  corner,  and  that 
they  must  be  prepared  to  face 
keen  competition  when  controls 
were  removed. 

He  also  made  special  reference 
to  Poulton  and  Noel  of  Southall, 
and  pointed  out  that  the  original 
company  name  had  ceased  to 
exist,  and  that  the  new  name  for 
the  Southall  factory  was  Bat¬ 
chelor’s  Peas  (Southall),  Ltd. 

Other  directors  present  were 
Mr.  L.  Mason  (Joint  Managing 
Director),  Mr.  F.  W.  Sadgrove 
(Marketing  Director),  Mr.  J.  A. 
Truesdale  (who  spoke  on  the 
Southall  factory,  its  history  and 
present  relationship  with  the  main 
factory  at  Sheffield),  and  Mr. 
C.  O.  Barber,  directors  of  the 
Southall  factory. 


In  the  banquet  hall  of  the  Palace  Hotel,  Buxton,  during  the  sales  conference  of 
Batchelor’s  Peas,  Ltd.  The  chairman,  Lieut. -Colonel  M.  W.  Batchelor,  J.P.,  is 
standing  in  centre. 


Film  Congress  Developments 

As  a  result  of  the  Internationii 
Scientific  Film  Congress  organi^j 
by  the  Scientific  Film  Associatin 
of  Great  Britain  with  the  assist- 
ance  of  the  British  Film  Institute, 
various  sub-committees  have  bea 
set  up  to  deal  with  the  followiiji 
problems : 

1.  The  establishment  of  an  inte- 
national  data  card  for  compiling  j 
master  index  of  scientific  films  avaji. 
able  throughout  the  world  and  tb 
formulation  of  methods  of  appraia 
of  these  films. 

2.  The  joint  production,  by  a 
number  of  countries,  of  films  a 
common  interest. 

3.  The  exchange  and  distributia 
on  the  widest  scale  of  scientific  films 
and  the  customs  regulations  affe; 
ing  such  exchange. 

4.  The  setting  up  of  a  Scientift 
h'ilm  Reference  Library. 

5.  The  exchange  of  informatia 
between  nations  by  means  of  a 
regular  journal. 

The  officers  elected  by  members 
of  the  Association  for  the  comiaj 
year  are : 

President:  M.  Jean  Korn?; 
(Poland). 

Vice-Presidents:  Mr.  John  Madd 
son  (Great  Britain),  Mr.  C.  A.  Bu;| 
mester  (Australia). 

Hon.  Secretary:  M.  Jean  Painle 
(France). 

Hon.  Treasurer:  M.  Luc  Hicmc: 
(Belgium).  1 


Ridding  Town  of  Rats 

(Glasgow’s  campaign  to  removr 
the  rat  menace  is  to  be  intensified 
Data  issued  recently  by  the  Cor 
poration  Public  Health  Deput 
ment  indicate  that  since  the  sUr 
of  this  campaign  in  1944  sosr 
2  4,000  rats  have  been  killed 
and  the  saving  in  food  is  est: 
mated  at  a  value  of  £100  for  even 
£1  spent.  The  Glasgow  SaniUiy 
Department  have  followed  » 
policy  of  blocking  off  certii: 
areas  in  the  city  on  the  map  uc 
working  systematically  throojt 
each  building  in  the  block.  Cer 
tain  restaurants  have  been  foni:' 
to  be  particularly  badly  infest?' 
and  to  be  breeding  grounds  Ire 
which  rats  moved  to  other  let- , 
stores.  Onee  the  premises  wr 
eleared,  every  possible  entry  fc  i 
the  pests  is  eliminated  by  the 
of  concrete  and  wire  mesh,  and'; 
the  20  square  miles  alrefe' 
covered  some  95  per  cent,  of  t- 
buildings  are  now  rat-proof. 

Food 
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Manicures  Help  Hygiene 

An  attractive  idea  from  the 
viewpoint  of  both  girl  workers 
and  consumers  has  been  adopted 
at  a  Glasgow  bakery.  Realising 
the  need  for  personal  hygiene,  the 
firm  adopted  an  American  policy 
in  offering  girls  regular  weekly 
manicures  which  had  the  dual 
effect  of  ensuring  that  girls  be¬ 
came  “  hand-conscious  ”  and  con¬ 
sequently  scrupulously  clean  in 
their  habits,  w’hile  adding  at  the 
same  time  a  beauty  service  free 
of  charge. 

The  policy,  which  has  proved 
successful,  might  well  become 
standard  practice  in  food  plants, 
and  might  help  to  meet  the  out¬ 
cry  against  unhygienic  methods  of 
fo^  handling. 


International  Organisation  for 
Standardisation 


■am 


The  interchange  of  canned  food¬ 
stuffs  between  countries  in  recent 
years  has  emphasised  the  world¬ 
wide  progress  of  the  canning  in¬ 
dustry  and  the  necessity  for 
collaboration. 

An  international  conference 
recently  held  at  the  offices  of  the 
British  Standards  Institution  has 
had  for  its  object  the  simplifica¬ 
tion  of  ^rade  in  canned  foodstuffs 
by  endeavouring  to  reach  agree¬ 
ment  on  sizes  of  cans  to  be  used  in 
a  number  of  countries.  A  keen 
interest  is  felt  in  this  subject  in 
all  food  exporting  and  importing 
countries,  and  Australia,  Austria, 
Belgium,  Denmark,  France,  Hun¬ 
gary,  Italy,  Netherlands,  New 
Zealand,  Palestine,  South  Africa, 
Sweden,  and  Switzerland  will 
participate  actively  in  the  work. 
Brazil,  Chile,  Mexico,  and  the 
U.S.S.R.  are  keeping  in  close 
touch  with  developments. 

The  conference  considered  the 
practicability  of  agreeing  upon  a 
standard  range  of  sizes  of  cans 
based  on  capacity  and  linking 
these  capacities  with  standard 
dimensions.  Other  questions, 
such  as  the  methods  of  measuring 
can  capacities  and  dimensions,  are 
under  consideration. 

Good  progress  was  made  at  the 
meetings  and  the  delegates  have 
returned  to  their  own  countries  in 
order  to  carry  out  some  experi¬ 
mental  work  before  a  further 
international  conference  can  be 
held. 


Oewmier,  1948 


Dr.  D.  W.  Kent- Jones  with  Dr.  Roche  Lynch  and  Mr.  T.  Rowlands,  chairman  of 
Frocea  Products,  Ltd. 


Scientific  Bakery  bread  eaten  and  enjoyed. 

In  proposing  the  health  of  the 
The  latest  scientific  apparatus  guests  Dr.  Kent-Jones  said  that 
now  in  use  in  the  baking  industry  they  had  present  some  of  the  best 
was  shown  at  the  Procea  Bread  bakers  in  the  country.  He  also 
Convention,  held  at  the  Waldorf  made  reference  to  the  presence  of 
Hotel,  London,  and  attended  by  a  number  of  guests  such  as  those 
several  hundred  bakers  from  all  who  provide  the  firms  with  their 
over  the  country.  raw  materials.  Also  present  were 

Exhibits  included  the  latest  Dr.  Roche  Lynch,  President  of  the 
form  of  Chopin  Moisture  Tester  Royal  Institute  of  Chemistry,  Mr. 
not  previously  seen  in  England,  Cecil  Loombe,  a  director  of  Joseph 
which  is  designed  to  get  a  moisture  Rank,  Ltd.,  Mr.  \V.  Leonard  Hill, 
test  in  6ve  minutes  as  against  five  the  enterprising  publisher  of  tech- 
hours  by  usual  methods.  With  nical  journals,  and  the  official 
this  apparatus  the  wheat  is  put  in  guest  of  the  evening.  Dr.  J.  B.  M. 
a  metal  receptacle  and  by  heating  Coppock,  director  of  the  British 
it  the  moisture  is  driven  out  on  to  Baking  Industries  Research  Asso- 
the  carbide  which  can  be  ignited.  ciation. 

So  long  as  the  flame  burns,  mois-  In  response  to  this  toast.  Dr. 
ture  is  being  driven  from  the  Coppock  expressed  thanks  for  the 
wheat.  As  soon  as  the  flame  dies  encouragement  and  help  extended 
down,  the  wheat  is  removed  just  during  the  early  life  of  the  Asso- 
before  it  begins  to  char.  ciation.  Dr.  Kent-Jones,  he  said. 

The  Chopin  Alveograph,  an  in-  had  been  much  more  than  a  cereal 
strument  designed  to  determine  chemist;  he  was  one  of  our  most 
the  physical  qualities  of  wheat,  notable  ambassadors  of  science, 
was  also  shown.  and  it  was  fitting  that  his  name 

At  the  dinner,  attended  by  some  should  be  associated  with  the  firm 
4.>0  people,  given  by  the  company  that  had  so  successfully  exploited 
at  Grosvenor  House  in  the  even-  a  scientific  idea  and  which  had 
ing,  Mr.  S.  A.  Lancaster,  manag-  been  converted  into  commercial 
ing  director  of  Procea  Products,  realism.  Dr.  Coppock  stressed  the 
Ltd.,  in  the  course  of  his  speech  desirability  of  freedom  of  choice 
said  that  much  bread  was  wasted  in  our  foodstuffs  which,  to  him, 
because  of  bad  technique  in  bak-  was  just  as  important  as  the  free¬ 
ing.  Expressed  in  terms  of  flour,  dom  enunciated  by  Mr.  Churchill, 
the  elimination  of  a  wastage  of  It  was  not  so  much  a  matter  of 
only  1  per  cent,  would  represent  a  dark  or  white  bread,  but  that  of 
saving  of  approximately  15,000  freedom  to  choose  the  bread  we 
tons  a  year.  Mr.  Lancaster  said  preferred.  Why  should  some 
that  if  the  public  would  insist  nutritionalists  tell  us  that  we  must 
upon  buying  only  bread  which  eat  dark  bread  when  by  enriching 
attains  a  certain  standard,  he  our  flour  or  balancing  our  diet  we 
was  confident  that  when  the  could  achieve  the  same  nutritional 
present  restrictions  were  removed  end,  but  with  the  added  zest  of 
there  would  be  considerably  more  eating? 
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Human  Factors  in  Industry 

INSTITUTE’S  RESEARCH  PROJECTS 


The  Committee  on  Industrial 
Productivity,  which  has  been  em¬ 
powered  by  the  Government  to 
initiate  research  projects  where 
they  seem  desirable,  is  advised  by 
four  panels,  dealing  respectively 
with  Technology  and  Operational 
Research,  Imports  Substitution, 
Human  Factors,  and  Technical 
Information  Services.  Among  the 
various  bodies  who  have  under¬ 
taken  research  for  the  Human 
Factors  Panel  is  the  National  In¬ 
stitute  of  Industrial  Psychology 
whose  projects  concern  three  prob¬ 
lems  :  the  selection  and  training 
of  foremen,  joint  consultation, 
and  the  size  of  the  unit  of  work. 

The  investigation  on  foremen 
will  start  with  a  survey  of  present 
practice  in  selection  and  training, 
and  of  the  status  of  foremen 
relative  to  middle  and  higher 
levels  of  management.  Later  on 
experiments  to  evaluate  selec¬ 
tion  and  training  methods  under 
controlled  conditions  will  be  car¬ 
ried  out. 

The  method  of  the  Institute’s 
research  into  joint  consultation 
will  be  similar  to  that  of  the  fore¬ 
men  investigation,  t.e.  a  survey 

Appointments 

Mr.  F.  N.  Graham,  B.Sc.,  has 
been  appointed  residential 'agent 
for  Pelak  and  Schwarz  (England), 
Ltd.,  for  Eire  and  Northern  Ire¬ 
land,  and  he  has  now  taken  up 
residence  at  17,  Alma  Road, 
Monkstown,  Co.  Dublin. 

• 

S“  Mr.  J.  B. 

Gwynne  Lewis 
recently  retired 
from  the  posi¬ 
tion  of  manager 
of  the  Cardiff 
ofSce  of  George 
Ellison,  Ltd., 
after  thirty 
years’  service 
in  that  post. 
I  He  is  to  con- 
_  "  tinue  to  act  in 
a  consultative  capacity  until 
September,  1949,  when  he  will 
finally  retire. 

Mr.  Lewis  is  succeeded  by  Mr. 
A.  G.  K.  Williams,  who  has  been 
with  the  Ellison  organisation  for 
many  years. 


of  existing  practice,  followed  by 
experimental  work.  The  survey 
will  aim  to  cover  a  widely  repre¬ 
sentative  cross-section  of  industry, 
to  find  how  many  firms  use  con¬ 
sultative  machinery,  of  what 
type,  and  how  effective  it  seems 
to  management  and  workers. 
Further  w’ork  is  planned  to  com¬ 
pare  the  effectiveness  of  various 
methods,  and  their  relation  to 
organisations  of  different  size  and 
structure. 

The  unit  of  work  project  is  in¬ 
tended  to  find  how  far  increase  of 
job  breakdown  reduces  the  will  to 
work,  and  how  output  varies  with 
the  size  of  the  batch  handled  in 
repetitive  work. 

These  investigations,  which 
should  make  a  valuable  contribu¬ 
tion  to  basic  knowledge  on  all 
three  problems,  depend  primarily 
on  the  willingness  of  individual 
managements  to  assist,  and  of 
their  workers  to  co-operate.  The 
Institute  will  approach  a  number 
of  firms  in  the  near  future,  and 
would  be  glad  to  hear  from  any 
organisation  whose  experience 
leads  them  to  take  a  particular 
interest  in  any  of  the  problems. 

Mr.  Reginald  H.  R.  Palmer, 
M.C.,  who  has  been  a  director  of 
Huntley  and  Palmers,  Ltd.,  since 
1919,  has  now  been  appointed 
chairman  in  succession  to  the  late 
Sir  C.  Eric  Palmer,  D.L.,  J.P. 

Mr.  Palmer  is  also  a  director  of 
Associated  Biscuit  Manufacturers, 
Ltd.,  and  of  Huntley,  Boorne  and 
Stevens,  Ltd. 


Opening  of  Research  Centre 

The  new  research  centre  of  the 
Printing,  Packaging  and  Allied 
Trades  Research  Association  at 
Leatherhead,  Surrey,  was  offici¬ 
ally  opened  by  H.R.H.  the  Duke  of 
Gloucester,  K.G.,  on  October  28. 
The  Duke  performed  the  opening 
ceremony  at  the  original  centre 
in  Robin  Hood  Court,  Shoe  Lane, 
London,  E.C.  4,  in  1937,  but  those 
laboratories  were  destroyed  dur¬ 
ing  an  air  raid  four  years  later. 
Building  of  the  new  research 
centre,  which  began  some  years 
ago,  was  completed  sufficiently  for 
the  staff  to  begin  to  move  in  dur¬ 
ing  July  and  August  of  this  year. 


Booklets  Received 

Incorporating  previous  bookleti 
under  the  heading  Baking  Lac. 
quera  for  Food  Containers  and 
Closures,  A.  LI.  Matthison’s  book¬ 
let  gives  some  information  on 
improvements  made  in  the  can¬ 
ning  industry  and  in  the  manu¬ 
facture  of  food-can  lacquers  dur¬ 
ing  the  last  few  years.  In  addi¬ 
tion  an  account  of  the  application 
of  lacquers,  types  of  container 
and  methods  of  processing,  notes 
on  lacquers  manufacture  by 
Arthur  Holden  and  Sons,  Ltd., 
and  a  history  of  their  operations 
are  included. 

* 

A  booklet  on  fans  giving  tbt 
terms,  definitions,  and  standards 
in  use  by  the  fan  engineering  in¬ 
dustry  has  been  produced  by  the 
Fan  Manufacturers’  Association. 
Ltd.  The  contents  include  a  list 
of  units  and  abbreviations, 
formulae,  diagrams  of  working 
pressures  for  various  fan  arrange 
ments,  and  tests,  curves  and  laws 
relating  to  fan  performance. 

* 

Among  recent  developments  of 
the  company  described  in  thr 
autumn  issue  of  the  house  journal 
of  Maurice  Lee  Unger,  Ltd.,  is  tbt 
completion  of  a  new  brick  build¬ 
ing,  housing  reception  and  switch 
rooms  and  a  research  laboratory. 
Adjoining  the  laboratory  is  a  new 
canteen,  built  entirely  by  thr 
company’s  own  workpeople.  Thr 
present  vegetable  preparation  de 
partment  and  the  two  adjacent 
buildings  are  gradually  being 
combined  to  form  one  complete 
unit  which  will  handle  all  soup 
production  from  start  to  finish. 
The  publication  also  includes  u 
article  on  the  company’s  trade 
policy  and  a  description  of  the 
method  of  printing  labels  for  the 
tins  which  contain  the  firm’s 
products. 

The  first  of  a  monthly  series 
entitled  Management  AbstracU. 
which  are  intended  as  a  digest  of 
material  published  in  any  part  of 
the  world,  has  been  produced  by 
the  British  Institute  of  Manage 
ment.  The  abstracts,  which  pre 
vide  information  on  curreil 
science,  are  grouped  under  such 
headings  as  general  managemoit 
and  organisation,  works  manage 
ment,  personnel  and  welfare,  dk 
tribution,  etc. 

Food  Manufattv* 


COMPANY  NEWS 


(U 

ic- 

)k- 

OD 

in- 

lu- 

ur- 

Idi- 

ioD 

ner 

)tts 

td., 

ons 


Um 

irds 

in- 

tht 

ion. 

list 

ons, 

kin|t 

ng^ 

laws 


ts  (d 
thf 
inul 
sUk 
luild- 
ritcli 
tory. 

I  new 
the 
The 
n  d^ 
acent 
beinf 
iplete 
soup 
inish. 
es  u 
trade 
i{  the 
)r  the 
firm’s 


series 
trocti. 
eit  of 

artol 

ed  by 
nar 
i  pro- 
irreat 
SQCll 
imat 


Adverse  effects  of  international 
political  and  economic  tensions 
and  the  inability  to  match  prices 
with  rapidly  risinp;  costs  no  doubt 
account  for  the  decline  in  p;roup 
profits  of  the  firm  of  Horlicks, 
Ltd.,  for  the  year  ended  March 
31.  This  decline  is  fortunately 
offset  by  reduction  of  the  tax 
charge.  The  maintained  dividend 
of  30  per  cent,  is  covered  by  earn¬ 
ings  of  just  over  50  per  cent. 
Valuation  of  goodwill  is  moderate 
in  relation  to  proved  earning 
capacity  and  to  long-term  trading 
prospects  of  good  suppliers. 

» 

In  accordance  W’ith  decisions 
taken  at  a  meeting  of  the  direc¬ 
tors  of  J.  and  J.  Colman,  Ltd., 
held  on  October  4,  an  interim 
dividend  of  5  per  cent,  on  the 
ordinary  stock  of  the  company 
has  been  paid  to  all  stockholders 
on  the  register  at  the  clo.se  of 
business  on  October  ti. 

* 

As  a  result  of  greatly  increased 
profits,  a  20  per  cent,  dividend  to 
shareholders  of  the  National  C.an- 
aing  Co.  has  been  proposed  by  the 
chairman,  Mr.  S.  W.  Smedley,  as 
against  15  per  cent,  and  a  bonus 
of  5  per  cent,  last  year. 

During  its  last  financial  year, 
which  ended  on  May  31,  Stratford- 
on-Avon  Produce  Canners  became 
a  public  company  w’ith  a  re¬ 
organised  capital.  Besides  can¬ 
ning  fruit  and  vegetables,  an  ex¬ 
panding  business  in  jam-making 
was  in  being  when  the  shares  were 
brought  before  the  public  in  June 
last  year.  Demand  was  reported 
as  very  much  greater  than  pro¬ 
duction,  which  was  limited  to 
some  extent  by  the  tinplate  posi¬ 
tion,  but  despite  difficulties  during 
the  period,  a  production  record 
was  attained  and  the  net  result 
for  the  year  compared  favourably 
with  that  of  1947. 

A  final  dividend  of  55  per  cent., 
making  a  total  of  85  per  cent,  for 
the  year,  was  recommended. 

* 

[  A  substantial  increase  in  turn¬ 
over  during  the  year  under  review 
as  compared  with  the  eight  pre¬ 
vious  years  was  announced  by  the 
chairman,  Mr.  J.  G.  Elliott,  at 
the  annual  general  meeting  of 
Lovell  and  Christmas,  Ltd.  Dur¬ 
ing  the  year  they  had  been  able  to 
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OBITER  DICTA 

•  People  enjoy  a  film  more 
with  a  mouthful  of  something 
to  chew. — Aid.  .Mrs.  J.  Bolster, 
Wood  Green. 

•  It  would  be  better  if  children 
spent  their  money  on  chips 
rather  than  on  so  much  ice 
cream. — Mr.  M.  Carter  at  a 
meeting  of  the  Epsom  and  Ewell 
Food  Committee. 

•  Ninety-nine  per  cent,  of 
present  -  day  conversation  is 
about  grub. — Mr.  A.  E.  Orbell. 
J.P.,  at  the  annual  dinner  of 
the  Brighton  and  Hove  Caterers’ 
Association. 

•  May  I  ask,  Mr.  Speaker,  if  it 
is  in  order  for  an  Hon.  Member 
to  call  another  a  “  dirty  dog  "  ? 
I  should  like  to  be  authorita¬ 
tively  advised. — .Mr.  Winston 
Churchill. 

•  The  last  ten  years  has  brought 
about  a  revolution  in  the 
nation's  diet  and  a  "  good  cut 
off  the  joint  ”  has  bwome  a 
misnomer,  and  almost  a  memory. 
Mr.  J.  I.  Partington,  President 
of  the  National  Federation  of 
Meat  Traders'  Association. 

•  The  thing  I  miss  most  in  this 

tiresent  time  is  cheese.  I  still 
ook  forward  to  the  time  when 
I  am  able  to  have  on  my  table 
a  piece  of  Stilton,  Cheshire, 
Cheddar,  or  Blue  Vinney.  And 
not  the  little  bit  you  could  put 
into  a  mousetrap. — Lord  Llewel- 
lin. 

•  I  object  to  these  ladies  serv¬ 
ing  in  restaurants  with  their 
nails  plastered  with  all  kinds 
of  funny  stuff  that  gets  mixed 
up  with  the  food.  Both  the 
Mayoress  and  I  have  refused 
food  served  by  such  people  at 
public  functions. — The  Mayor 
of  I^mbeth. 

•  The  formula  is  to  take  a 
stick,  dip  it  into  a  mixture  of 
coloured  water,  perhaps  with  a 
little  sugar  added,  freeze  some, 
remove  the  stick,  and  that  is 
an  "  iced  lolly.” — Councillor 
Dr.  D.  S.  Bryan-Brown  of 
Stoke  Newington  Borough 
Council. 

•  If  you  want  to  preserve  the 
people,  if  you  want  to  feed 
them,  you  must  serve  the  needs 
of  British  agriculture  and  the 
British  farmer.  You  won’t  do 
that  by  smothering  it  with 
directions  and  orders  worked 
out  in  a  Whitehall  office. — 
Robert  Crouch,  'in  a  broadcast. 


resume  some  of  their  importing 
functions  and  engage  in  new 
activities  on  a  trader-to-trader 
basis  in  certain  miscellaneous 
foods;  they  had  also  expanded 
their  export  and  entrepot  trade 
and  enlarged  their  contacts  in 
overseas  markets. 

Referring  to  the  dairy  industry, 
the  chairman  said  it  was  probable 
that,  of  all  foodstuffs,  dairy  pro¬ 
ducts  would  be  the  last  to  achieve 
a  full  supply  in  relation  to  the 
effective  world  demand.  A  return 
to  normal  in  the  importation  of 
such  products  would,  it  appeared, 
be  long  deferred.  An  increase  in 
the  supply  of  bacon  and  eggs  for 
distribution,  however,  was  ex¬ 
pected  in  the  not-too-distant 
future,  and  there  was  a  proba¬ 
bility  that  arrangements  would 
be  made  for  the  de-control  of  the 
processed  cheese  industry. 

The  report  and  accounts  were 
unanimously  adopted  and  the 
recommended  dividend  of  6  per 
cent,  on  the  ordinary  shares  was 
approved. 

« 

Presiding  over  the  twenty-fourth 
annual  general  meeting  of  George 
Cohen  Sons  and  Co.,  Ltd.,  Mr. 
Cyril  M.  Cohen,  chairman  and 
managing  director,  said  that  the 
firm  were  now  reaping  the  benefit 
of  extensive  modernisation  and 
general  re-equipment  which  were 
begun  some  time  ago  and  the  all¬ 
round  increase  in  turnover  was 
favourably  reflected  in  the  trad¬ 
ing  figures. 

The  4j  per  cent,  preference 
dividend  and  an  interim  dividend 
on  the  ordinary  stock  of  8  per 
cent,  had  been  paid,  and  a  final 
dividend  of  12  per  cent.,  making 
20  per  cent,  in  all,  was  proposed. 

* 

Mr.  F.  Herbert,  chairman  and 
managing  director,  presiding  over 
the  twenty-eighth  annual  general 
meeting  of  the  Danish  Bacon  Co., 
Ltd.,  said  it  was  difficult  to  esti¬ 
mate  what  the  immediate  future 
of  bacon  production  would  be,  but 
there  were  indications  that  the 
present  decline  in  arrivals  at 
Danish  bacon  factories  was 
caused  by  the  holding  back  of 
stock  for  future  expansion. 

Five  per  cent,  as  interim  (and 
final)  dividend  on  the  ordinary 
shares,  and  5  per  cent,  on  the 
preference  shares  provided  for  the 
distribution  of  some  £20,000  gross. 
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News  from  Overseas 


Getting  Herds  to  Market 

Backed  by  the  Australian  Meat 
Board,  a  large-scale  test  is  being 
made  to  diseover  how  far  motor 
transport  ean  assist  in  overcoming 
the  diffieulty  of  getting  herds  to 
market  in  good  condition.  A 
motor  road  train  consisting  of  a 
truck  and  two  large  trailers  with 
a  total  length  of  135  feet  has 
recently  been  built  for  use  at  Alice 
Springs,  in  the  eentre  of  Austra¬ 
lia.  The  unit  can  carry  !M)  bid- 
locks  at  20  m.p.h. 


Pearl  Paste  from  Herring 

From  the  thin  luminous  film 
with  which  the  seales  of  the  her¬ 
ring  are  covered,  two  Norwegian 
firms  are  produeing  pearl  paste 
for  the  manufacture  of  artiheial 
pearls,  and  use  in  the  celluloid, 
plasties,  bakelite,  and  allied  in¬ 
dustries  to  produce  varied  mother- 
of-pearl  effects. 


Sugar  Research  Awards 

Established  by  the  Sugar  Re¬ 
search  Foundation  to  stimulate 
scientific  studies  of  sugar  as  a  fooil 
and  an  industrial  raw  material 
which  may  lead  to  its  greater 
usefulness,  the  fourth  Inter¬ 
mediate  Sugar  Research  Award 
is  to  be  made  by  the  National 
Science  Fund  in  March,  1010. 
An  award  of  5,(K)0  dollars  will 
be  given  in  1010,  with  a  grand 
prize  of  25,000  dollars  to  be  given 
in  10.50  for  the  most  significant  dis¬ 
covery  of  the  preceding  five  years. 
Judgment,  which  is  made  by  the 
special  Advisory  ('ommittee  of  the 
Fund,  will  be  based  on  the  im¬ 
portance  of  work  submitted  in 
terms  of  the  advancement  of 
knojvledge  and  of  public  benefit, 
and  all  communieations  with  re¬ 
spect  to  the  awards  should  be 
addressed  to :  Executive  Secre¬ 
tary,  National  Science  Fund  of 
the  National  Academy  of  Sciences, 
2101,  Constitution  Avenue,  N.W., 
Washington  25,  I).C. 

The  third  award  was  presented 
this  year  to  Dr.  Leslie  F.  Wig¬ 
gins,  of  the  University  of  Birm¬ 
ingham,  for  his  research  on 
utilisation  of  sugar  as  the  source 
of  many  important  organic  chemi¬ 
cal  compounds,  and  in  particular 
for  his  conversion  method  for  the 
production  of  levulinic  acid.  An 
account  of  his  studies  is  given, 
together  with  articles  on  sugar¬ 
cane  wax,  sugar  and  honey,  land 
utilisation,  and  other  subjects  in 
the  July  issue  of  The  Sugar  Mole¬ 
cule,  publi.shed  quarterly  by  the 
Sugar  Research  Foundation.  The 
organisation  has  also  pulilished 
its  fifth  report  for  1918,  which  con¬ 
tains  many  references  to  projected 
and  completed  work  on  sugar. 


Rotary  Piston  Filler 

A  rotary  piston  filler  which  can 
be  used  for  the  filling  of  tomato 
paste,  meat  products,  soups, 
jellies,  heavy  syrups,  and  all  other 
products  which  can  be  handled  by 
a  piston  pump  has  been  produeed 
in  America. 

The  .standard  eylinder  capacity 
is  55  cubic  in.  and  will  fill  3.50 
medium  containers  per  minute. 
Smaller  pistons  are  supplied  for 
smaller  containers  with  a  mini¬ 
mum  diameter  of  ’  in. 


Brislings  Threaded  Automatical!; 

A  new  machine  which  mat 
mean  a  revolutionary  change  in 
the  canning  industry  has  been  de¬ 
vised  in  Norway.  The  invention 
is  an  automatic  threading  machine 
for  hanging  and  spacing  the  bris¬ 
ling  preparatory  to  being  smoked. 
Laboratory  tests  have  proved 
promising  and  two  complete  auto¬ 
matic  threading  machines  are  now 
under  construction.  The  machines, 
when  completed,  will  undergo 
ilecisive  tests  under  practical 
faetory  conditions;  if  these  prove 
successful,  the  rate  of  packing 
will  be  greatly  inereased  and  will 
make  possible  a  mueh  higher  out¬ 
put  with  a  considerable  saving  in 
female  labour. 


Brazil  to  Re-equip  Sugar 
Industry 

Brazil  is  ))lanning  to  overhaul 
and  re-equip  her  entire  sugar  in¬ 
dustry  with  American  machinery 
and  methods,  according  to  Mr. 
Gileno  de  t’arli,  repre.sentative  of 
Brazil’s  Sugar  and  Alcohol  Insti¬ 
tute,  whieh  links  the  industrv  to¬ 


gether  and  takes  care  of  pro¬ 
ducers’  interests. 


The  machine  is  equipped  with 
an  adju-stable,  gravity  feed  con¬ 
tainer  chute.  Containers  are  fed 
to  the  chute  through  a  runway 
and  a  screw  or  chain  feed  can  be 
,  supplied  for  floor  level,  gla.ss  or 
light  cardboard  container  feed. 
Containers  slide  on  to  the  stainless 
steel  feed  table  and  are  picked  up 
and  timed  on  to  a  stationary  table 
where  each  container  is  centred 
under  a  piston  and  valve  for  fill¬ 
ing.  Containers  are  .slid  and 
guided  around  the  filler  by  guide 
rail  and  chucks.  W’hen  no  can  is 
under  the  valve  during  the  filling 
cyele,  the  valve  ports  are  so 
turned  that  the  product  is  forced 
back  into  the  bowl  of  the  filler. 


Even  under  present  conditions. 
Brazil’s  490  sugar  mills  turn  out 
upwards  of  22  million  132-lb. 
.sacks  of  .sugar  yearly.  This  out 
put,  Mr.  de  Carli  asserted,  could 
lie  increased  by  28  per  cent, 
merely  by  improving  milling  pro- 
ce.s.ses.  All  of  this  increase  could 
be  exported  as  one  means  of  pay¬ 
ing  for  new  equipment,  as  Brazil's 
present  output  fully  meets  domes¬ 
tic  demand  and  has  left  a  surpk 
of  some  four  million  sacks  bt 
annual  export  during  the  past 
two  years. 

This  surplus  has  been  shippft 
to  Argentine,  Uruguayan,  a» 
European  buyers  rather  than  tt 
the  United  States  because  of  th 
special  arrangement  the  Unite 
States  has  with  Cuba.  Howeva 
if  free  competition  were  allowrt 
Brazil  eould  likewise  supply  ^ 
U.S.  market  with  a  considerawf 
quantity  of  high-grade  sufu 
This  would  be  a  big  help  in  air 
viating  the  dollar  shortage  whic 
has  hindered  Brazil-U.S.  tra^ 
and  would  not  .seriously 
Cuba’s  market. 
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Protective  Coating  for  Wood 
A  coating  named  “  carbokote  ” 
(rhich  has  been  developed  in  the 
U.S.A.  protects  wood  floors 

links,  and  tables  from  corrosive 

lay  materials  used  in  chemical  and 
IB  food-processing  plants.  Available 
df  in  liquid  form,  the  coating 

lOB  hardens  to  a  firm,  smooth  surface 

iBf  that  resists  most  acids,  alkalies 

and  chemical  solvents,  and  cannot 
M.  be  separated  from  the  wood.  It 

fd  I  is  made  of  heat-resisting  resin  and 
tfr  will  withstand  temperatures  up  to 
Dw  3M  F.;  at  higher  temperatures  it 
es.  will  decompose  slowly. 

Although  originally  developed 
for  use  on  wood,  the  coating  is 
vf  said  to  adhere  just  as  well  to  rub¬ 
ber  and  carbon,  and  research  is 
DOW  being  carried  out  to  adapt 
It  the  coating  for  use  on  steel, 
in  - 

iBsulatiflg  Material  from  Sugar 
Ctne  Residues 

^  Sold  under  the  trade  name 
cane-ite,  lioards  made  from 
the  residues  of  the  sugar  industry 
j  in  Australia  have  insulating 
,  qualities  which  make  them  suit- 
r  able  for  the  lining  of  lightly  con- 
,  stnicted  houses  and  for  lining  re- 
(  fngerated  rooms  for  the  preserva¬ 
tion  of  perishable  foodstuffs.  The 
boards  are  made  from  megass,  the 
I  rwidiie  of  crushed  cane  fibres  left 
'  after  the  sugar  juices  have  been  ’ 
extracted.  The  megass  is  passed  I 
through  various  chemical  and  1 

hbrating  processes  and  then  under-  ' 

^  further  intensive  washing  on  I 
rotating  cylindrical  screens  ami  is  t 

mixed  with  water  to  produce  wha?  I 

»  k"0«n  as  stork  The  stork  is  ( 
tr.l«l  aeoin  »',th  rhemirnis  so 

''Klnal  fibre  is  .rater-  a 

eVo,  “,"‘1  immune  .4 

and  the  w 

ine  mth°i  ‘^fter  mix-  oi 

h!  of  water  st 

the  stock  passes  to  forming-  w 

r  which  produce  a  con-  hi 

I  •  of  fibre  mat.  This  so 

I  rollers  ami  then  fed  as 

intoTetirth"^* 

Se  loading  in 

dutriK  »  tipple  automatically  ea 
eSt  1"  *  to  of  ?ri 

"hioh  carry  the 

Cnt  ’“'thT ■'T*"'.  ‘I”"-  "" 

ilirected  hv  /u  ^oa*"*!*  are  fo 

k>  fiaadard  si.  trims  them  am 

i“  crates.  ^  f^ady  for  packing  tur 


Gold  Coast  Cocoa  Disease 

VISIT  OF  SCIENTIFIC  COMMISSION 


A  commission  of  three  scientists 
has  been  appointed  to  visit  the 
(-old  Coast  and  report  on  the 
SrS  (or  the  eradi- 

coJrtreer"""" 

arJ^  commission 

hei^l^lMh’  Dr.  W.  Carter! 

neacl  of  ^e  Department  of  Ento 

tute°^H  Research  Insti- 

t^iite,  Hawaii;  and  Professor  van 
Slogteren,  of  Holland. 

Their  terms  of  reference  are  : 

Having  rcganl  to  the  research 
work  ,n  swollen  shoot  diS  oj 
cocoa  trees  in  the  Gold  Coast  beinv 
earned  out  by  the  Wes?  IfS 
Cwoa  Research  Institute,  to  study 
e  incidence  and  nature  of  the 
c^r^^  »he  t«hni! 

rrldfc  “iom 

The  appointment  of  this  eom- 


recommen- 

e^Sed^•n^  ;;°'""’'*sion  which 
re^nt  di  causes  of  the 

cent  disturbances  in  the  Gold 
(oast,  that  a  small  panel  of  thm 
plant  pathologists,  of  high  reput? 
and  drawn  from  countries  not’ 

should  be  appointed. 

The  three  scientists  were  selee 
r^itlTv  f-  prepared  by  the 
tii^e  fl  food  and  .Agricul¬ 

ture  Organisation.  Dr.  Berkeley 

dise“as?s  o?  virus 

Dr  Tnrf  ^  while 

aiitho  '*  ®"  'nternational 

vector  of  th^  the 

vector  of  the  swollen  shoot  virus 

and  has  done  much  work  on  virus 

diseases.  Professor  van  Slogteren 

IS  the  foremost  authority  on  virus 

Jhseases  of  bulbs.  It  is  hoped  that 

tfm'J  will  he  finished  in 

to  this's  •"“‘le 

end  ^of  .i-r;*"?' 


loonier,  1948 


A  Fruit  Salad  in  One 

First  grown  and  culti¬ 
vated  on  a  eommereial 
liasis  in  Southern  Cali¬ 
fornia,  the  eherimoya,  or 
•*  banana-pineapple,”  has 
been  the  subject  of  seien- 
titic  investigation  carried 
out  by  the  Tniversitv  of 
I  alifornia. 

The  eherimoya  prevails 
along  the  slopes  of  Central 
America  where  it  grows 
wild  and  bears  protligi- 
ously  It  is  shaped  like  a 
strawberry,  but  is  far  heavier 
weighing  12  oz.  to  15  oz.  It 
has  a  rare  flavour  descrilied  bv 

vanilla  ice  cream,  and  by  others 
as  a  flavour  combination  of 
banana  and  pineapple.  As  -i 

In  be  served 

fruft  orange,  or  as  a  grape- 

The  toughness  of  the  cheri- 
moya  s  skin  makes  it  very  suitable 
for  long-distance  shipment 

lure/o?M-'F7’”"‘'  *“  ''mpira- 

tilH?  appreciable 


Fruit  Juice  Bottling  in  Zululand 

liroughTL  zlduM^by^Mr. 

r>.  a  farmer  of  Entumeni,  in  the 

thZ  ®  .^■•«"«‘blla  juice  factory 
the  machinery  of  which  has  been 

His  f^rm  i?’*  •’>’  bimself. 

und  fr  a  complete  production 

the  and  tending 

the  granadillas  as  they  grow  to 

washing  and  slicing  them  in  the 

th^^^k^’  "b^re  a  machine  separates 
the  skins  of  the  fruit,  the  pips  and 
he  juice  into  separate  channels. 

;'*''‘'b  is  pasteurised. 

suanr  ? ^  granadillas, 
sugar,  and  water. 
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Fniit  Juice  Specifications 

The  South  African  Bureau  of 
Standards  has  issued  drafts  of 
proposed  specifications  for  lime 
juice,  frranadilla  squash,  lemon 
and  barley  squash,  lemon  squash, 
grapefruit  and  barley  squash, 
canned  blended  grapefruit  juice 
and  orange  juice,  canned  orange 
juice,  and  canned  grapefruit  juice. 


Irish  Chewing  Gum 

The  idea  of  an  Irish  chewing 
gum  factory  which  occurred  to 
F.  M.  Steele  and  William  Birming¬ 
ham  has  now  materialised  in  the 
establishment  of  such  a  factory 
at  Blackrock,  near  Dublin,  and 
may  well  lead  to  the  development 
of  a  worthwhile  industry  in  Ire¬ 
land.  These  two  men  now  hejid  a 
recently  formed  company  with  a 
capital  of  £60,000  and  it  is  hoped 
that,  at  the  top  level  of  produc¬ 
tion,  employment  for  3(M)  workers 
will  be  found  in  the  company’s 
factory. 

The  registered  name  of  the 
product  is  “  Chum  ”  and,  as  it 
was  the  first  chewing  gum  ever 
made  in  Ireland,  samples  were 
sent  to  four  leading  American 
makers  for  their  criticism.  They 
testified  as  to  its  excellence  and 
stated  that  it  was  equal  to  the 
l)est  in  the  world. 


News 

Fish  Frying  Licences 

In  view  of  the  probable  issue 
of  2,000  new  licenees  as  a  resjilt 
of  the  recent  announcement  by  the 
Minister  of  Food  and  the  limited 
amount  of  oils  and  fats  which  can 
be  allocated  for  fish  frying,  it  has 
been  stated  that,  as  from  Novem¬ 
ber  1,  no  further  applications  for 
fish  frying  licences  are  being  ac¬ 
cepted  under  the  terms  of  the 
original  announcement.  Any  out¬ 
standing  applications  submitted 
before  that  date  will  be  dealt  with 
as  soon  as  possible;  applications 
received  since  November  1  are 
being  considered  only  in  the  light 
of  consumer  need  in  the  area  con¬ 
cerned. 

As  from  December  5,  the  fat 
allocation  of  all  fish  fryers  who 
are  receiving  less  than  3  cwt.  per 
eight  weeks  will  be  increased  to 
that  amount. 


Infra-red  Rays  Kill  Frost 

A  new  method  for  the  protec¬ 
tion  of  such  crops  as  tomatoes, 
strawberries,  vegetables,  and  de¬ 
ciduous  trees  such  as  the  apple, 
cherry,  and  peach,  has  been 
developed  in  Michigan,  U.S.A., 
and  successful 
tests  have 
been  made  by 
actual  growers 
in  more  than 
eleven  states. 
Based  on  the 
findings  of  the 
Michigan 
State  College 
that  much  of 
the  heat  lost 
by  radiation 
from  the  earth 
had  to  be  re¬ 
placed  if  effec¬ 
tive  frost  con¬ 
trol  were  to  be 
achieved,  the 
apparatus  is  a 
generator  producing  heat  energy 
and  transforming  it  into  infra-red 
rays  which  are  distributed  over  pro¬ 
tected  areas.  The  energy  travels 
in  waves  until  reaching  plants. 

Growers  found  they  only  needed 
to  run  the  machine  for  two  or 
three  times  a  season  for  three  to 
five  hours  at  a  time,  the  consump¬ 
tion  of  kerosene  being  8  gal.  to 
10  gal.  per  hour. 


Molasses  from  Wood  Waste  I 

The  results  of  pilot-plant  prni 
duction  of  molasses  from  woJ 
wastes  announced  by  the  U.S.  ft .  I 
partment  of  Agriculture  rer^a  < 
that  a  yield  of  130  gal.  to  190  ja!  I 
of  .30  per  cent,  strength  per  tone- 
wood  can  be  obtained.  The  prc. 
cess  consists  of  pressure  h  yd  roly;, 
of  wood  chips,  using  dilute  nj. 
phuric  acid  at  high  temperaturct 
The  sugar  solution  is  neutral^  c 
and  concentrated. 

Molasses  obtained  is  bitter  bv  « 
suitable  as  a  substitute  for  bind  '  o 
strap  molasses  for  stock  feed  aai  ol 
industrial  purposes.  ai 


Hydrolysed  Protein  in  South 
Africa 

Hydrolysed  protein  from  whik 
meat  and  beef,  which  has  prond  I 
of  great  nutritional  value,  will  k 
manufactured  on  an  extensiw 
scale  in  Natal,  and  exported  to 
alleviate  malnutrition  in  Europe.  | 

The  entire  manufacturing  plant 
has  been  bought  from  the  ^uti  = 
African  Red  Cross  Society  by  Mr. 
Michael  Ostrowiak,  a  well-kDon 
Durban  industrialist. 

Hydrolysed  protein  products 
already  being  produced  inclui 
wine,  malt,  sandwich  spread 
chocolates,  toffees,  biscuits,  and  i 
powdered  extract. 
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from  the  Ministries 


Imports  from  France 

Following  meetings  of  the 
Anglo-French  Economic  Commit¬ 
tee  arrangements  have  been  made 
in  agreement  with  the  Board  of 
Trade  for  the  importation  of 
further  quantities  of  the  following 
items :  crystallised  flowers,  an¬ 
gelica,  macrons  (glace,  puree,  and 
in  syrup),  and  carlsbad  plums 
from  France.  Fruit  paste  and  cut 
and  drained  and  candied  peel  may 
now  also  be  imported  from  the 
same  source. 

Applications  supported  by  firm 
offers  will  be  considered  for 
licences  to  import  these  commodi¬ 
ties  during  the  period  ending 
December  31,  1948.  These  appli¬ 
cations  should  be  submitted,  in 
duplicate,  on  form  ILD/A  to  the 
Import  Section,  Preserves  Divi¬ 
sion,  Carlton  Hotel,  Pall  Mall, 
London,  S.W.  1. 


Export  Licensing  Branch 

The  telegraphic  address  of  tk 
Export  Licensing  Branch  of  tk 
Board  of  Trade,  Regis  Hou*.  | 
43/46,  King  William  StiwI 
Fj.C.  4,  has  been  changed  t#: 
Flxplic,  Stock.  London. 


Tapioca  and  Sago 

The  Tapioca  and  Sago  (M»i> 
mum  Prices)  Order,  1947,  b 
been  amended  so  as  to  increi* 
the  maximum  wholesale  price  <1 
tapioca  and  sago  sold  in  Northen 
Ireland  by  an  amount  not  exceeit 
ing  2s.  9d.  per  cwt.  It  has  ^ 
found  impossible  to  ship  tapiooj 
and  sago  direct  to  Northern 
land  from  the  original  sources 
supply  and  the  increased  mirl 
mum  wholesale  price  will  c®’'l 
the  cost  of  reshipment  from  ti  l 
United  Kingdom.  f 
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More  Sugar  for  Manufacturers 
As  from  November  7,  an  in¬ 
creased  allocation  of  sugar  has 
been  made  for  the  manufacture 
of  preserves,  sweets,  cake  and 
flour  confectionery,  biscuits, 
syrup,  coffee  essence,  pickles  and 
sauces,  corn  flakes,  table  jellies, 
ice  cream,  canned  puddings,  cake 
and  pudding  mixture,  infant 
foods,  quick-frozen  fruit,  and 
canned  spaghetti. 

Some  sugar  has  also  been  re¬ 
served  for  the  production  of 
candied  peel  when  fresh  supplies 
of  raw  materials  are  available 
next  year. 

Fresh  Fruit  and  Vegetables 
The  following  additions  have 
been  made  to  the  list  of  items 
which  may  be  imported  under  the 
open  individual  licensing  arrange¬ 
ments. 

The  commodities  and  the 
countries  concerned  are : 

Cauliflower  and  broccoli  (Novem¬ 
ber  I,  1948,  to  February  28,  1949) — 
France,  French  North  Africa,  Italy. 

Lettuce,  endive,  and  batavia 
(November  i,  1948,  to  May  15, 
•949) — France,  French  North  Africa, 
It^y,  Spain. 

Onions  (dry  bulb),  excluding  the 
silverskin  variety  (November  15, 
1948,  to  August  15,  1949) — Cyprus, 
France,  F'rench  North  Africa,  Hol¬ 
land,  Italy,  Malta,  Poland,  Spain, 
Syria  and  Lebanon,  Tripolitania. 

The  dates  shown  above  for  let¬ 
tuce,  endive  and  batavia,  and 
onions  indicate  the  periods  during 
which  imports  are  normally  per¬ 
mitted,  but  it  must  be  understood 
hy  all  importers  that  under  the 
open  licensing  arrangements  it 
may  be  necessary  to  stop  the  im¬ 
port  of  either  commodity  from 
any  of  the  countries  specified  at 
any  time. 

Importers  who  already  hold  the 
appropriate  open  licences  (prefix 
N"os.  O.S.F.  for  Italy  and 
O.F.F.V.  for  countries  other  than 
Italy)  will  be  allowed,  without 
amendment  to  their  existing 
licences,  to  import  the  commodi¬ 
ties  mentioned  both  in  this  notice 
and  in  the  previous  notices  from 
the  countries  named  against  each 
<mmmodity. 

Applirations  by  importers  not 
already  in  possession  of  such  open 
hwnew  should  he  .submitted  to 
the  Ministry  of  Food,  Fresh  Fruit 
and  Vegetables  Division,  Import 
^ion,  Carlton  Hotel,  Pall  Mall, 
London,  S.W.  1. 

^•emier,  1948 


Price  of  Barley  Sugar 

The  Chocolate,  Sugar  Confec¬ 
tionery  and  Cocoa  Products  (Con¬ 
trol  of  Maximum  Prices)  Order, 
194-t,  has  been  amended.  This 
permits  pharmacists  to  sell  barley 
sugar  ration-free  against  medical 
prescriptions  at  increased  prices. 

Food  Mission  to  South  .Africa 

In  response  to  an  invitation 
from  the  Government  of  the 
Union  of  South  Africa,  the 
Minister  of  Food  has  sent  a  mi.s- 
sion  to  South  Africa  to  discuss  the 
l‘J-19  programme  of  food  imports 
from  South  Africa,  with  special 
regard  to  the  terms  of  the  Gold 
Loan  Agreement  between  that 
country  and  the  United  Kingdom. 

The  mission,  which  left  by  air 
on  October  19,  consists  of  the 
following  officials  of  the  Ministry 
of  Food  :  Mr.  R.  Herbert,  Under¬ 
secretary;  Mr.  C.  H.  Lewis, 
Director  of  Fresh  Fniit  and 
Vegetables;  and  Mr.  R.  Eckcr,  of 
the  Canned  Fish  Division. 


Cheese  Importers 

A  list  of  firms  who  imported 
cheese  from  Norway  and  Sweden 
before  the  war  is  being  compiled 
by  the  Ministry  of  Food.  Any 
such  firms  who  are  not  already  in 
touch  with  the  Ministry  are  in¬ 
vited  to  communicate  with  the 
Milk  Products  Division  of  the 
Ministry  at  London  Road,  Stan- 
more,  Middlesex. 

Nut  Kernels  Order 

The  Nut  Kernels,  1947  (Amend¬ 
ment  No.  2),  Order,  1948,  which 
came  into  force  on  October  17, 
1918,  provides  for  reduced  maxi¬ 
mum  wholesale  and  retail  prices 
for  almond  kernels  and  cashew 
kernels,  and  for  reductions  in  the 
permitted  additions  for  processing 
almond  kernels.  It  also  provides 
for  a  processing  allowance  for 
grinding  cashew  kernels. 

The  distribution  of  all  nut 
kernels  is  still  restricted  to  manu¬ 
facturers  and  hona  fide  veget¬ 
arians. 


Metallic  Contamination  of  Foods 

INVESTIGATIONS  TO  BE  MADE 


The  Food  Standards  Committee, 
whose  appointment  was  anounced  ■ 
by  the  Minister  of  Food  in  Janu¬ 
ary,  1948,  has  set  up  a  sub-com¬ 
mittee  to  enquire  into  the  metallic 
contamination  of  foods.  The  sub¬ 
committee  is  invited  to  consider : 

(a)  the  available  evidence  of  the 
effect  of  the  ingestion  of  foods  con¬ 
taminated  with  metals  or  other  in¬ 
jurious  elements: 

(ft)  the  possibility  of  prescribing 
limits  of  contamination:  and 

(c)  the  technological  problems 
which  might  arise  from  the  prescrip¬ 
tion  of  such  limits. 

The  following  have  agreed  to 
serve  on  the  sub-committee : 

Mr.  G.  G.  Barnes,  Chairman. 

Dr.  L.  E.  Campbell,  Director, 
British  Food  Manufacturing  Indus¬ 
tries  Research  Association. 

Professor  G.  R.  Cameron.  Univer¬ 
sity  College  Hospital  Medical  School. 

Professor  S.  J.  Cowell,  Medical 
Research  Council. 

Dr.  J.  M.  Johnston,  Department 
of  Health  for  Scotland. 

Dr.  W.  P.  Kennedy,  Ministry  of 
Health. 

Dr.  G.  Roche  Lynch,  Senior 


Official  Analyst,  Home  Ofiflee. 

Dr.  J.  R.  Nicholls,  Department  of 
the  Government  Chemist. 

Mr.  G.  Taylor,  Public  Analyst. 

Dr.  G.  W.  Monier-VVilliams.  for¬ 
merly  in  charge  of  Food  Research* 
I.aboratory,  Ministry  of  Health. 

The  sub-committee  is  asking  re¬ 
search  associations,  food  process¬ 
ing  firms,  and  medical  and  tech¬ 
nical  associations  to  co-operate  in 
the  enquiry.  In  particular  the 
sub-committee  wish  to  know : 

(i)  the  metals  and  the  foods  which 
have  been  the  subject  of  investiga¬ 
tion; 

(ii)  the  period  covered  by  the  in¬ 
vestigation; 

(iii)  the  units  of  measure  used  to 
express  the  degree  of  contamination: 

(iv)  the  analytical  method 
adopted. 

Persons  or  organisations  who 
are  able  to  supply  .such  data,  and 
who  have  not  already  been  ap¬ 
proached,  are  invited  to  write  to 
Mr.  K.  R.  Allen,  Secretary  of  the 
Food  Standards  Committee,  at 
the  offices  of  the  Ministry  of  Food, 
Food  Standards  Division,  Devon¬ 
shire  House,  Mayfair  Place,  Picca¬ 
dilly,  London,  W.  1. 


White  Fish  for  Quick  Freezing 

SPECIAL  ALLOCATIONS  TO  BE  MADE 


It  is  the  policy  of  the  Ministry 
of  Food  to  encourage  the  quick 
freezing  of  fish  and  to  grant 
special  allocations  of  fish  for  this 
purpose  to  those  merchants  who 
have  equipment  to  produce  quick 
frozen  fish  according  to  the  stan¬ 
dard  prescribed  by  the  Ministry. 

Since  the  introduction  of  this 
policy  in  1946  the  quick  freezing 
of  fish  industry  has  developed 
steadily.  The  future  of  the  in¬ 
dustry  depends  on  the  high  stan¬ 
dard  of  its  production.  It  is 
essential,  therefore,  that  all  mer¬ 
chants  who  receive  allocations  of 
fish  for  quick  freezing  should  pay 
particular  attention  not  only  to 
the  efficiency  of  their  plant  but 
also  to  the  selection  of  the  fish 
and  its  subsequent  handling  in 
the  frozen  state. 

Ideal  conditions  needed  for  the 
production  and  distribution  of 
quick  frozen  fish  are : 

(a)  Only  fresh  fish  of  best  quality 
should  be  quick  frozen. 

(b)  The  delay  betwe-en  catching 
and  quick  freezing  the  fish  should 
be  as  short  as  possible. 

(c)  The  fish  should  be  frozen  at 
such  a  rate  that  the  time  taken  to 
cool  the  fish  from  32°  F.  to  23°  F. 
does  not  exceed  2  hours,  and  the 
temperature  of  the  fish  leaving  the 
freezing  plant  should  not  exceed 
o:  F. 

(d)  The  frozen  fish  should  be  care¬ 
fully  '*  glazed  ”  by  immersion  in  or 
by  spraying  with  cold  water  and/or 
sealed  in  moisture  and  vapour  proof 
wrappers. 

(e)  The  fish  should  be  stored  at 
uniform  and  adequately  low  tem- 
Iieratures  as  follows : 

White  Fish 

Storage  up  to  4  months.  Not 
higher  than  —  5*  F. 

Storage  up  to  8  months.  Not 
higher  than  —  20'  F. 

Fatty  Fish 

Storage  up  to  3  months.  Not 
higher  than  —  5®  F. 

Storage  up  to  6  months.  Not 
higher  than  —  20”  F. 

Although  quick  freezers  should 
aim  at  .sati.sfying  the  conditions 
set  out  above,  it  may  be  difficult 
to  comply  with  all  of  them  at  the 
present  time.  In  the  meantime, 
allocations  of  white  fish  for  quick 
freezing  will  continue  to  be 
granted  provided  that : 


(tf)  The  plant  is  capable  of  cool¬ 
ing  the  fish  from  32*  F.  to  23*  F.  in 
not  more  than  two  hours  either  when 
dealing  with  whole  fish  separately  or 
in  regularly  shajied  packs,  or  with 
packages  of  fillets  in  moulds,  card¬ 
board  boxes  or  normal  light  wrap¬ 
pings  of  cellulose  film,  waxed  paper, 
etc. 

(6)  When  removed  from  the  quick 
freezing  plant  no  part  of  the  fish  is 
at  a  temperature  higher  than 
-fio*  F. 

(c)  Cold  storage  accommodation 
—  lo*  F.  or  below  is  available  on 
the  same  premises  as  the  quick  freez¬ 
ing  plant  or,  where  it  is  not  at 
present  possible  to  comply  with  this 
condition,  alternative  arrangements 
are  provided  which  have  been  ap¬ 
proved  by  the  Ministry. 

The  quantity  of  fish  allocated 
for  quick  freezing  in  any  plant 
will  be  based  upon  the  time  taken 
to  cool  every  part  of  a  batch  of 
fish  from  the  temperature  of  the 
fish  as  delivered  to  the  plant  to 
at  least  10“  F.,  when  the  plant 
is  operating  under  normal  condi¬ 
tions. 


De-control  of  Onion  Prices 

In  view  of  the  plentiful  supplies 
of  onions  resulting  from  an  excep¬ 
tionally  good  home-grown  crop, 
the  control  on  prices  of  dry  bulb 
onions  has  been  removed  as  from 
October  6.  At  the  same  time  con¬ 
trol  on  prices  of  green  (.salad) 
onions  was  also  removed  in  the 
hope  that  this  would  encourage 
growers  to  increase  their  plant¬ 
ings  in  time  for  the  green  onion 
crop  next  spring. 

If  in  the  new  year  prices  be¬ 
come  unrea.sonable,  imported 
onions  will  be  controlled  at  the 
same  level  as  in  the  spring  of  this 
year. 

The  Order  revoking  the  Onions 
Order,  1948,  and  the  Green  Onions 
’Order,  1945,  as  amended,  took 
effect  on  October  6,  1948. 


Change  of  Address 

The  Oils  and  Fats  Distribution 
Office  (London  and  South-Eastern 
Divisions)  of  the  Ministry  of  Food 
is  now  at  the  following  addre.ss : 
Mayfair  Court,  Stratton  Street, 
Piccadilly,  London,  W.  1.  Tele¬ 
phone  :  Regent  0924  /  8. 


Meat  Imports  Freed 

The  Imported  Meat,  CaniM 
Meat,  and  Pork  (Requisitioa) 
(Revocation)  Order,  1948,  whitli 
revokes  from  October  10,  I94g. 
three  Requisitioning  Orders  whid 
were  made  in  1939,  has  ben 
published. 

The  original  Orders  were  msdt 
primarily  to  give  the  Ministry  d 
Food  physical  possession  of  meat 
and  meat  products  arriving  in  tk 
United  Kingdom.  One  of  tk 
Orders,  the  Imported  Caniiai 
Meat  (Requisition)  Order,  I9SI. 
also  gave  power  to  control  over¬ 
seas  dealings  in  canned  meats  br 
British  residents. 

Supplies  have  now  been  safe 
guarded  by  the  arrangements 
made  by  the  Ministry  with  over 
seas  supplying  countries  and  none 
of  the  powers  under  these  Orders 
is  any  longer  required. 


Knacker's  Yard  Order 

The  Knacker’s  Yard  Order, 
1948,  which  comes  into  force  oi 
December  19,  1948,  implements 
certain  recommendations  made  by 
the  Bodinnar  Committee  whiei 
w’as  set  up  to  enquire  into  tbe 
methods  by  which  livestock, 
meat,  and  poultry  might  be  find 
ing  their  way  into  consumptk» 
outside  controlled  channels. 

Under  the  Order,  occupiers  of 
knackers’  yards  in  England  ami 
Wales  must  hold  licences  granted 
by  the  Minister  of  Food  in  addi 
tion  to  licences  to  use  the  premises 
as  knackers’  yards  granted  by 
Local  Authorities  under  the  Food 
and  Drugs  Act,  1938. 

The  Order  also  requires  occu¬ 
piers  of  knackers’  yards  in  Enj 
land,  Wales,  and  Scotland  to  keep 
records  of  the  animals  or  carcase 
received  into  the  yards  and  tk 
manner  of  their  disposal,  and  tc 
furnish  such  information  relatig 
to  the  operations  of  the  yard  ss 
may  be  prescribed  by  a  note 
served  under  the  Order. 

Applications  for  licences  shout 
be  made  immediately  to  tk 
Ministry  of  Food,  Mejit  and  Live 
stock  Division,  Bryn  Euryi 
Colwyn  Bay.  These  applicata* 
should  give  the  name  and  addns 
of  the  occupier  of  the  yard,  tk 
address  and  description  of  tk 
premises,  and  the  name  of  tk 
Local  Authority  by  whom  tk 
premises  are  licensed  for  use  si  1 
knacker’s  yard. 
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Information 

Chocolate  Dragees  and  Sugared  Almonds 

B.2890.  11 V  are  experiencing  difficulty  in  the  manu- 
ftcture  of  chocolate  dragees  and  sugared  almonds. 
Could  you  let  us  have  a  formula  for  the  final  coating 
of  hard  polish  and  the  best  way  to  apply  it?  (Lancs.) 

It  is  assumed  that  the  sugared  almonds  have  been 
processed  correctly  to  the  ])enultimate  stage  of  filling, 
JO  that  minute  pinholes  in  the  surface  have  been  eradi¬ 
cated,  and  also  that  the  almonds  have  been  given  a 
prdiminary  coating  of  gum  solution  to  prevent  exuda¬ 
tion  of  the  contained  oil. 

The  efficiency  of  the  [lolishing  process,  which  follows, 
depends  on  the  application  of  the  final  charges  of 
svrup.  The  pjlishing  of  sugared  almonds  is  carried 
out  as  follows : 

A  syrup  of  30°  Baume  is  prepared  and  allowed  to 
cool.  The  filled  sugared  almonds  are  placed  in  a  clean 
dragee  pan  and  given  two  or  three  charges  of  this 
svrup,  each  charge  being  allowed  to  dry  completely 
before  adding  a  further  charge.  Another  three  charges 
of  svrup  of  diminishing  density,  28“  Baume  down  to 
’b”  Baume,  are  added  successively.  During  the  final 
charge,  which  contains  the  delicate  colouring,  the  pan 
is  heated  moderately,  or  a  stream  of  warm  air  is  passed 
by  air  duct  into  the  pan  until  the  almonds  are  uni¬ 
formly  warmed  and  just  begin  to  dust.  They  arc 
finally  placed  in  trays,  transferred  to  a  warm  stove  at 
a  temperature  of  100°  F.  to  110°  F".,  and  allowed  to 
dry.  Obviously  no  powdered  sugar  should  be  added 
to  the  dragees  in  the  jrolishing  stage.  The  extremely 
thin  coatings  acquired  by  the  dragees  during  this 
process  derive  from  the  syrups. 

Dragees  in  process  shoulcl  be  transferred  to  warm 
stoves  overnight  to  prevent  deposition  of  moisture  on 
the  pieces.  Hot  syrup  should  never  be  used,  as  this 
promotes  cracking. 

A  formula  for  chocolate  dragee  glaze  is  as  follows : 
Two  lb.  of  gum  Ixjnzoin  are  dissolved  in  sufficient 
alcohol  to  bring  about  a  perfect  solution,  and  2  lb.  of 
a  sugar-cacao  butter  mixture  (1:1)  are  added.  This 
is  warmed  slightly  to  assist  solution  of  the  sugar  t^md 
butter,  a  little  more  alcohol  lieing  added  to  thin  if 
necessary.  This  glaze  is  carefully  applied  to  the  coated 
chocolate  dragees  in  a  clean  pan,  while  cool,  dry  air  is 
directed  on  the  mass  to  assist  drying.  The  dragees 
should  be  allowed  to  run  until  completely  dry. 

Information  Supplied 

B.2876.  Manufacturers  of  stitching  machines  or 
staplers  for  wire  stitching  cardboard  outers.  (Lancs.) 

B.2886.  Suppliers  of  pineapple  slicing  and  processing 
plant.  (Mexico.) 

B.2887.  Suppliers  of  bottles  for  packing  lime  juice 
cordial,  orange  squash,  and  lemon  squash.  (British 
East  Africa.) 

B.2888.  Suppliers  of  soluble  coffee  for  export. 
(Gibraltar.)  '  u  t  f 

B.2889.  Manufacturers  of  egg  graders.  (Nether¬ 
lands.) 

B.2898.  Manufacturers  of  a  solid  edible  oil.  (Yorks.) 
B.2899.  Manufacturers  of  Wensleydale  cheese. 
(Yorks.) 
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B.2900.  Suppliers  of  bone  treatment  equipment  and 
pressure  cookers  and  manufacturers  of  potato  crisps, 
salad  dressing,  and  garlic  sausage.  (London.) 

B.2901.  Manufacturers  of  closures  for  jam  jars. 
(Clam.) 

B.2902.  Manufacturers  of  continuous  frying  equip¬ 
ment  suitable  for  the  production  of  potato  crisps. 
(I.,ondon.) 

B.2903.  Manufacturers  of  industrial  vacuum  clean¬ 
ing  plant,  dust  extraction  plant,  etc.  (Sussex.) 

B.2904.  Manufacturers  of  ice  cream  powders.  (Ny- 
asaland.) 

B.2905.  Manufacturers  of  equipment  for  soda  foun¬ 
tains  and  ice  cream  bars.  (India.) 

B.2906.  Suppliers  of  carton  gumming  and  sealing 
machinery  for  cartons  about  16  in.  square.  (London.) 

B.2907.  Manufacturers  of  a  small  electric  bench  saw, 
230  volts  A.C.,  suitable  for  use  in  a  butcher's  shop. 
(Lancs.) 

B.2911.  Suppliers  of  hand  dispensers  for  filling  cans 
with  1  02.  tomato  puree  before  the  fish  are  packed. 
(Suffolk.) 

B.2912.  Manufacturers  of  equipment  for  the  produc¬ 
tion  of  potato  crisps.  (Yorks.) 

B.2913.  Suppliers  of  starch  moulds  for  fondant  goods 
ami  liquorice.  (Cyprus.) 

B.2918.  Suppliers  of  whale  meat  for  pies.  (Glam.) 

B.2919.  Manufacturers  of  a  small  output  labeller, 
automatic  or  semi-automatic,  suitable  for  labelling  1  lb. 
and  2  lb.  jam  jars.  (Northern  Ireland.) 

B.2931.  Manufacturers  of  machinerv  to  press  out 
meat  or  fruit  pie  tops.  (Essex.) 

B.2933.  Manufacturers  of  an  electric  crimping 
machine  for  sealing  potato  crisp  bags.  (l,ancs.) 

B.2935.  Makers  of  continuous  retorts  and  suppliers 
of  machinery  for  making  jellied  eels.  (Yorks.) 

B.2936.  Importers  of  olive  oil  and  teaseed  oil. 
(Yorks.) 

B.2939.  Manufacturers  and  exporters  of  phosphoric 
acid  and  machinery  for  making  confectionery.  (British 
East  Africa.) 

B.2944.  Suppliers  of  celluloid  tubes  and  containers. 
(Lancs.) 

B.2947.  Manufacturers  of  labelling  machines  for 
round  tins.  (Notts.) 

B.2949.  Manufacturers  of  a  machine  for  making 
corrugated  paper  suitable  for  lining  biscuit  tins. 
(Lancs.) 

B.2951.  Manufacturers  of  refrigerating  machinery. 
(Spain.) 

B.2953.  Suppliers  of  plant  used  in  the  manufacture 
of  tomato  puree.  (S.  Africa.) 

B.2954.  ‘Vrtjues  and  addresses  of  export  agencies. 
(Sussex.) 

B.2967.  Name  ami  address  of  a  firm  making 
machinery  for  cleaning  and  de-hairing  o.v  feet.  (Scot¬ 
land.) 

B.2969.  Producers  of  albumen  concentrate  from  fish. 
(Eire.) 

,  B.2972.  Literature  on  the  preparation  of  albumen 

from  fish.  (Norway.) 
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Recent  Patents 


These  particulars  of  new  patents  of  interest  to  readers  have  been  selected 
from  the  "  Official  Journal  of  Patents"  and  are  published  by  permission  of 
the  Controller  of  H.M.  Stationery  Office.  The  journal  can  be  obtained  from 
the  Patent  Office,  25,  Southampton  Buildings,  London,  W.C.  2,  price  is. 
weel(ly  {annual  subscription  £2  loj.). 


Specifications  Published 


Printed  copies  of  the  full  Published 
Specifications  may  be  obtained  from 
the  Patent  Office,  25,  Southampton 
Buildings,  London.  IV.C.  2,  at  the 
uniform  price  of  is.  each. 


005,714.  Gourmets  Soc.  Anon.:  Pro¬ 
cess  for  the  manufacture  of  a  cofft« 
substitute  from  a  cereal  bran. 

<305,910.  Birtle,  S.,  and  Buswell, 
F. :  Apparatus  for  heat  treatment  of 
materials  or  the  cooking  of  foodstuffs. 
606,095.  Chinoin  Gyogyszer  es 
Vegyeszeti  Termekek  Gyara  R.T. 
(Dr.  Kereszty  and  Dr.  Wolf) :  Process 
for  the  production  of  vitamin  B,. 
606,292.  Brooks,  J.,  Hawthorne, 
J.  R.,  and  Ingram,  M.  :  Dried  eggs. 
606,304.  Aktieselskabet  Stord,  and 
Notevarp,  O.  :  Method  of  obtaining 
fat  or  oil,  and  feeding  meal  from  fish, 
fish  offal,  and  the  like. 

606,349.  British  Soya  Products, 
Ltd.,  and  Clay,  C.  F.  :  Soya  beans 
and  other  seeds  of  high  protein  con¬ 
tent. 


Abstract  of  a  Recent  Specification 

Drying  of  Fruit  and  Vegetables 


This  invention  relates  to  the  produc¬ 
tion  of  fruit  and  vegetable  powders. 

One  of  the  objects  of  this  invention 
is  a  simple,  rapid,  and  economical  pro¬ 
cess  fee  making  a  dried  granular  or 
powdered  fruit  or  vegetable  product 
that  will  not  become  objectionably 
gummy  during  the  process,  and  that 
will  not  form  a  caked  mass  after  ex¬ 
posure  to  the  atmosphere. 

Other  objects  of  the  invention  are 
an  improved  process  for  producing  a 
high  concentration  of  vitamins  in  a 
fruit  or  vegetable  powder  of  very  low 
moisture  content,  which  powder  will 
readily  be  restored  to  desired  edible 
condition  as  a  seasoning,  food,  or 
drink  upon  mixing  with  water;  the 
production  of  a  dry  fruit  or  vegetable 
product  which  reacts  to  atmospheric 
moisture  similarly  to  granulated  sugar, 
in  that  any  slight  surface  crust  that 
might  form  immediately  breaks  up 
when  agitated  or  stirred  and  becomes 
readily  flowable  in  its  original  granu¬ 
lar  or  powdery  state;  and  the  process¬ 
ing  of  fruits  or  vegetables  from  a  fresh 
or  conventionally  dried  condition  (the 
latter  resembling  dried  apricots,  prunes, 
or  the  like)  to  a  substantially  bone-dry 
state  in  which  the  moisture  content  is 
less  than  6  per  cent,  of  the  mass  by 
weight,  or  from  say  2  per  cent,  to  4 
per  cent.,  without  exposure  to  air  or 
heat  and  without  subjecting  the  pro¬ 


duct  to  such  conditions  as  would  im¬ 
pair  the  vitamin  content  present  at  the 
commencement  of  the  process.  To 
accomplish  this  result  the  process  here¬ 
in  is  substantially  one  in  which  the 
product  is  conducted  in  an  enclosed 
path  of  travel  through  the  various 
steps  and  in  which  the  evaporation  of 
moisture  is  preferably  accomplished  in 
vacuum  driers  that  form  a  part  of  the 
said  path. 

Tomatoes,  berries,  peaches,  prunes, 
pears,  mangoes,  and  guavas  have 
l)een  dried  by  this  process  with  the 
uniform  results  of  retention  of  the 
vitamins  and  the  non-gumming  char¬ 
acteristics  mentioned  with  resjiect  to 
apricots.  The  very  fugitive  or  easily 
lost  vitamin  C  is  retained,  and  in  so 
far  as  fruits  are  concerned,  the  process 
is  very  satisfactory  using  those  kinds 
of  fruit  that  are  partially  dried  com¬ 
mercially  in  halves,  slices,  cubes,  or 
the  like,  but  in  which  there  is  too  high 
a  moisture  content  to  form  a  powder. 
Prunes,  pears,  peaches,  and  nectarines 
are  examples  of  such  fruits. 

<x)5,7oo.  Kitchener  Carl  Newsom. 


Trade  Marks 


The  list  of  trade  marks  of  interest 
to  readers  has  been  selected  from  the 
“  Official  Trade  Marks  Journal  ”  and 
IS  published  by  permission  of  the  Con- 
troller  of  H.M.  Stationery  Office.  The 
journal  can  be  obtained  from  the 
Patent  Office,  25.  Southampton  Build¬ 
ings,  London,  W.C.  2,  price  is.  weekly 
(annual  subscription  £2  lOi.). 


ST.  OABEIEL  •  BRAND.  —  650.6; 

Sardines  in  oil.  Ramirez  e  0| 
panhla,  Limitada  (a  limited  liabd- 
company  incorporated  in  Portuga. 
27,  Rua  Augusta.  Lisbon,  Portu^ 
Manufacturers  and  Merchants. 
ESROLKO.  —  652,376.  Flavoar^ 
(other  than  essential  oils)  for  fa, 
and  for  beverages.  Esrolko  & 
Anonyme  (a  corporation  organised  13 
existing  under  the  laws  of  Switf, 
land),  Neugutstrasse  40,  Dulaendc- 
Zurich.  Switzerland;  Manufactnren. 
MELLEEN.  —  659,429.  Jellies  r 
food)  for  use  by  bakers  and  com* 
tioners.  Lawrence  and  Hilton,  itt 
481,  Waterloo  Road,  Blackpool,  Line 
Manufacturers. 


PROTOLYSATE. — 647,350.  Food  pro¬ 
ducts  containing  an  enzymic  hydro¬ 
lysate  of  protein.  Mead  Johnson  and 
do.  (a  corporation  organised  under  the 
laws  of  the  State  of  Indiana,  United 
States  of  America),  Ohio  Street  and  St. 
Joseph  Avenue,  Evansville,  State  of 
Indiana,  United  States  of  America; 
Manufacturers. 

DELMA. — 647,769.  Preserved  fruits 
and  preserved  vegetables.  Delma  Can¬ 
ning  Company,  Limited,  New  Road, 
Pershore,  Worcester;  Manufacturers 
and  Merchants. 

FROOD. — 648,633.  Soups,  meat,  fish, 
poultry,  game,  vegetables,  dairy  pro¬ 
duce  (for  food),  meat  extracts,  vege¬ 
table  extracts,  jams,  edible  oils,  edible 
fats,  and  preserves  of  meat,  fruit,  fish, 
and  vegetables,  all  prepared  for  serv¬ 
ing  as  meals  and  processed  by  freezing. 
J.  Lyons  and  Company,  Limited,  Cadby 
Hall,  Hammersmith  Road,  Kensing¬ 
ton,  London,  W.14;  Manufacturers 
and  Merchants. 


New  Companies 

J.  Wylie  and  Company,  Liaiig 

(455017-)  To  carry  on  husinea 
manufacturers  of  and  dealers  in  « 
spirits,  liqueurs,  cider,  ales,  and 
of  all  kinds,  minerals,  cordiab,  r 
Nom.  cap. :  £100  in  £i  shares.  Din 
to  be  appointed  by  subs.  Sabs 
J.  C.  Cruttwell,  16,  Glendon  Garck; 
N.W.7  (elk.);  I.  Collins,  2,  Ws 
Heath  Drive,  N.W.ii  (elk.). 

J.  H.  Senior  and  Company  (Hbii 
ings),  Limited.  (455239)  Ra; 
Park,  S.W.20.  To  acquire  the  w 
of  the  issued  share  capital  of  J.  f. 
Senior  and  Co.,  Ltd.,  and  to  cany « 
business  of  manufacturers  of  food  pe 
serves,  food  condiments,  etc.  Noc 
cap. :  ;^i5o,ooo  in  2s.  shares.  Din 
not  named.  Subs. :  C.  J.  PolW 
(elk.)  and  J.  G.  Hopton  (soli.),  1: 
Old  Jewry,  E.C.2. 

Coldcrops,  Limited.  (459427.)  ! 
Chambers,  124,  High  Street,  Dor 
Surrey.  To  carry  on  business  of 
ners,  packers,  dealers,  distributoa  ni 
agents  for  the  sale  of  fruit,  vegetab^ 
meat,  etc.  Nom.  cap.:  ;^2.oooui* 
shares.  Dirs. :  D.  Sparks,  107,  Higtf 
Drive,  Banstead,  Surrey;  P.  R.  Spit 
Hillside,  Cudworth,  Newdigate,  Surm 

Kenstan,  Limited.  (459458.)  <i 
Sandy  Lane,  Chorlton  -  cum  -  Hank 
Manchester.  To  carry  on  busiuoii 
bakers,  confectioners,  pastrycook 
etc.  Nom.  cap. ;  1,000  in  sham 

Dirs. :  K.  R.  Raper  and  H.  S.  Rape 
Greenbank,  Castle  I.ane,  Prestbor 
S.  W.  Crimes,  339,  Bury  New  Rok 
Salford  7. 

Eastbourne  Cookery  Service,  Linki 
(459600.)  183,  Victoria  Drive,  E» 

bourne.  To  take  over  business  ofi 
manufacturer  of  cake  and  flour  c» 
fectionery  carried  on  as  "  Eastboon 
Cookery  Service  ”  by  M.  M.  R.  Pj-' 
at  57,  Seaside  Road,  Eastboorr 
Nom.  cap. ;  £2,000  in  £i  sham 

Permt.  dirs. :  M.  M.  R.  Panv,  '• 
Astaire  Avenue.  Eastbourne;  V.  . 
Barge,  183,  Victoria  Drive,  » 
bourne. 


Taken  from  the  Daily  Register, 
piled  by  Jordan  and  Sons,  Lin^ 
Company  Registration  Agents,  is 
Chancery  Lane.  London,  W .C.  2. 
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jMost  IniftoHgiMt  Thin^  next  to  the  Products  is  the 


DECIDE  DN 


Yes.  make  no  mistake  about  it,  the  pack’s  the 
thing  that  counts  on  the  sales  counter.  An 
attractively  styled,  hygienic  MONO  CONTAINER 
will  win  quicker  customer  response.  Ideal  for  a 
host  of  peace-time  products,  including  Foodstuffs, 
Dairy  Products  and  Pharmaceutical  Preparations. 
We  are  now  ready  to  offer  suggestions  and  submit 
designs  for  MONO  CONTAINERS  to  meet  the 
special  requirements  of  the  Food  and  Allied  Trades. 
Your  enquiries  are  invited. 


means 


i 


CONTAINERS  LTD.,  CUMBERLAND  AVENUE.  PARK  ROYAL.  LONDON.  N.W.IO  TEL.:  ELGAR  4044  (8  lines)  \ 


T^mamdm 


FOUNDED  1833 


GINGERS,  PEPPERS,  NUTMEG 

PIMENTO,  MACE,  CINNAMON 

MIXED  SPICE,  CLOVE,  etc.,  etc. 
May  we  have  your  enquiries  ? 


STAFFORD  ALLEN  A  SONS  LTD.  Wharf  Road.  London.  N.l/Phone  (LErkenwell  1000  01 
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Bridging  the  gdp 
in  yonr 

Prodnetion  Chain 


The  Bamag  Express  Hydrogenator  pays  for  itself  |  U  W  I  hlB  J  M 

many  times  over  by  converting  liquid  oils  and  ]  *1  M.  l^fln  M  /■  I  fl  ll 

fatty  acids  into  Stearine  and  similar  products  in  ■  n  VI 

I  matter  of  minutes.  The  plant  is  manufactured  .  d 

in  standard  sizes  down  to  a  capacity  of  30  lb.  - - 

per  charge  and  its  operation  is  simple.  It  will  ^ ^ _ 

definitely  solve  your  hard  fat  supply  problem. 

IW  Oik  and  Fats  DiTition  of  Bamag  Limited  provide  complete  production  plant  fori 

•  Solvent  Extraction  •  Lecithin  Recovery  •  Refining 

•  Deodorising  •  Fat  Hardening  for  manufacture  of  Margarine,  Shortening,  etc. 

•  Electrolytic  Hydrogen  Production  •  Salad  Oil  Production 

•  Vegetable  Ghee  Production 
•  Complete  Whale  and  Fish  Oil  Processing  Plant 

•  Preparation  of  Canning  Oils  from  Herring  Oil,  and  other  processes 

Continuous,  8cmi>continuous  or  batch  methods  are  available.  Full  performance  guarantees. 

('Merits'  services  the  world  over.  Write  now  for  fuller  details: 


BAMAG  LIMITED 


Thp  Vhpinivat  Engineern  forCompIpte  Food  MnniaUaiions 

RICKETT  STREET,  LONDON,  S.W.6 

Phone:  Fulham  7761  Grams:  Bamag,  Walgreen,  London 

EXPORT  SERVICE :  Universal  House,  60  Buckingham  Palace  Road,  London,  S.W.l 
Phone:  SLOane  9282  Grams:  Bamag,  Sowett,  London 
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KE!$TNER 


Laborntory  and 
Riioi  Piant 


EQVIPMEN 


Indispensable  for  the  Food  Chemist  Isions 


The  KESTNER  LABORATORY  STIRRER  is  a  remarte 
efficient  apparatus  indispensable  to  every  laboratory  for  stirr^ 
mixing  and  agitation,  operated  from  electric  light  supply,  dirt 
drive  without  gears,  with  variable  speed  control,  silent  inofr 
ation  and  enclosed  type  non-metallic  switch.  Suitable  for  attxki 
to  standard  laboratory  retort  stand  and  clamp,  or  indepe.'.d^ 
support.  Write  for  Leaflet  233b. 

The  KESTNER  LABORATORY  SPRAY  DRIER  produoi 
dry  powdered  product  of  uniform  texture  in  one  operation^ 
solutions  or  suspensions.  Easily  cleaned  ^nd  suitable  for  hi.>^ 
a  wide  range  of  products.  (Complete  with  heater,  bn, 
collector,  driving  motor,  and  all  necessary  equipment.  Writer 
Spray  Drier  Leaflet  2M. 

We  also  have  available  a  comprehensive  range  of  laboratory^ 
film  driers,  fractionating  stills,  vacuum  ovens.  Infra  Red  appi^ 
ideally  suited  to  pilot  plant,  investigation  and  for 
purposes. 


The  KESTNER  LABORATORY  EVAPORATOR  has  all 
the  unique  features  of  the  full-size  Kestner  Patent  Multi- 
Circulation  Evaporator.  It  maybe  used  as  a  single,  double  or 
triple  circulating  unit,  making  it  particularly  suitable  for  ex¬ 
perimental  work.  Write  for  Leaflet  259. 


KESTNER’S 


('.heinical  Engineers  1 

5  GROSVENOR  GARDENS,  LONDON,  S.»|imd 
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ostriches 


paper  clips 


ised  apparatus  of  outstanding  per¬ 
formance,  developed  and  manufactured 
by  Philips,  is  ideal  for  this  purpose. 
It  is  simple  to  operate,  completely  safe, 
constructed  to  stand  up  to  the  constant 
wear  and  tear  of  factory  routine,  and 
like  all  Philips  products,  it  is  absolutely 
- ,  dependable. 


jOsTRiCHES  are  reputed  to  enjoy 
i  practically  anything  —  from  tin-cans 
'to  tent-pegs,  from  pen-nibs  to  paper 
dips.  Human  beings,  however,  are 
not  so  tough.  That  is  why  you  cannot 
I  be  too  careful  to  ensure  that  your 
products  are  free  from  foreign  inclu¬ 
sions  of  any  kind.  A  single  _ 

impurity  can  play  havoc 
with  your  reputation. 


We  shall  be  pleased 
to  supply  further 
details,  or  particulars 
to  suit  your  own 
special  require¬ 
ments,  on  request. 


The  wisest  policy  is  to  use 
visual  X-ray  examination 
during  manufacture.  The 
“  Macro  too  ”,  a  special- 


PHILIPS  ELECTRICAL 


Mwufact\ 


'Ure — December^  1948 


Index  to 


ADVERTISERS 


Jackstona  Frottar,  Ltd.  .  .  . 

Jankint,  Robart,  &  Co.,  Ltd.  •  •  . 

Jannar,  A.  &  C.,  Ltd.  •  .  .  . 

Joblinf,  Jamas  A.,  &  Co.,  Ltd. 

Johns,  Sons,  &  Watu,  Ltd.  ■  .  . 

Johnson,  A.,  &  Co.,  Ltd. 

Johnson,  S.  H.,  &  Co.,  Ltd. 

Jonas,  Samual,  &  Co.,  Ltd. 

Kallia,  Robart,  &  Son,  Ltd.  .  .  . 

Kastnar’s 

Kimpton  Bros.,  Ltd.  •  .  .  . 

King,  Gao.  W . 

Lambart,  L.,  &  Co.,  Ltd.  .  .  . 

Lawis,  H.  K.,  &  Co.,  Ltd. 

Liabmann,  K.J. 

Lima>Fraa  Water  &  Ganaral  Sarvicas,  Ltd. 
London  &  Lancashira  Insuranca  Co.,  Ltd. 
Lusty,  W.,  &  Sons,  Ltd. 

Machinary  (Continantal),  Ltd. 

Manasty  nachinas.  Ltd.  .  .  . 

Marconi  Instrumants,  Ltd.  .  .  . 

Madway  Corrugatad  Paper  Co..  Ltd. 
Magator  Pumps,  Ltd. 

Metafiltration  Co.,  Ltd. 

Metal  Box  Co.,  Ltd. 

Metal  Closures,  Ltd.  .... 
Metal  Propellers,  Ltd.  .... 
Midland  Bank  Ltd. 

Ministry  of  Fuel  &  Power  ... 
Miracle  Mills.  Ltd. 

Mitchell,  L.  A.,  Ltd.  .... 
Mono  Containers,  Ltd.  .... 
Mono  Pumps,  Ltd. 

Monsanto  Chemicals,  Ltd. 

Montague  Sharpe  &  Co.,  Ltd. 

Morgan  Crucible  Co.,  Ltd.  ... 
Morrisons  Engineering,  Ltd. 

Morton  Machine  Co.,  Ltd.  ... 
Morton,  Robart,  &  Co.,  Ltd. 

Mutgrava  &  Co.,  Ltd. 

National  Adhesives,  Ltd. 


National  Corrugatad  Papar  Co  Ltd. 

Pue 

N.E.C.T.A..  Ltd.  .... 

•  Ixxxiii 

Nagratti  &  Zambra,  Ltd. 

•  evil 

Nawalls  Insulation  Co.,  Ltd.  . 

•  xvii 

Nawman  Industrias,  Ltd. 

-  xix 

1  Nawton,  Chambars  A  Co.,  Ltd.  (Lithcota)  li 

1  Ormarod  Enginaars,  Ltd. 

Osram  Lamps  .... 
Oury,  Millar  A  Co.,  Ltd. 

-  xii 

Paillard  A  Banoit  ... 

•  cx 

Pascall  Engg.  Co..  Ltd.  ... 

•  Ixxxvi 

Pattinson,  John,  A  Son,  Ltd. 

-  xcii 

Paul.  W.  H..  Ltd . 

Paarlita  Box  Co.,  Ltd. 

-  xliv 

Paarlass  A  Ericsson,  Ltd. 

Paarlass  Food  Products 

•  xlviii 

Philips  Elactrical,  Ltd.  ... 
Pnaumatic  Scala  Corporation,  Ltd. 
Polak  A  Schwarz,  Ltd. 

-  V 

Poppa  Rubbar  A  Tyra  Co.,  Ltd. 

Poppar  A  Co.,  Ltd. 

xli 

Portaus,  G.,  A  Sons,  Ltd. 

•  xivi 

Pramiar  Colloid  Mills,  Ltd.  - 

•  ci 

Pramiar  Filtarprass  Co.,  Ltd. 

•  xciv 

Prodorita,  Ltd.  .... 
Pulsomatar  Engg.  Co.,  Ltd.  - 
Purdy  Patant  Machinary  Co.,  Ltd.  - 

•  ciii 

•  cxiv 

•  cv 

P.X..  Ltd. . 

•  cviii 

Quickfit  A  Quartz,  Ltd. 

Ransomas,  Sims  A  Jaffarias,  Ltd. 

•  Ixix 

Ratsouris,  Ltd.  .... 
Raynar  A  Co.,  Ltd. 

-  cv 

Raads,  Ltd.  ..... 
Ramington  Rand,  Ltd. 

•  xxviii 

Rhodas,  Gao.,  A  Son,  Ltd. 

•  cviii 

Riddall,  W.,  Cousland  A  Co..  Ltd. 
Roneo,  Ltd. 

•  xc 

Ronao-Naopost.  Ltd.  ... 
Rozalax,  Ltd. 

•  Ixiv 

Sangamo  Waston,  Ltd.  ... 
Saunders  Valva  Co.,  Ltd. 

Schori  Matallising  Procass,  Ltd. 

Scott,  Gaorga,  A  Son  (London),  Ltd. 

-  txxiii 

Shaw  Publishing  Co.,  Ltd. 

•  Ixxxi 

Shaldons,  Ltd.  .... 

•  Ixxxviii 

Shall  Chamicals,  Ltd.  ... 
Short  A  Mason.  Ltd. 

-  Ixi 

Silvarson  Machines  (Sales),  Ltd. 

-  Ixxxviii 

Simon,  Henry,  Ltd.  ... 

-  xlv 

Small  Electric  Motors,  Ltd.  - 

•  civ 

SMALL  ADVERTISEMENTS  . 
Smith,  T,,  &  Co.  .... 
South  Wales  Condanseries,  Ltd.  ■ 
Spirax  Mnfg.  Co.  .... 
Spooner  Dryer  &  Engg.  Co.,  The  . 
Standard  Synthetics,  Ltd. 

Steels  Engg.  Producu,  Ltd. 

Steel,  John  ..... 
Steel  &  General,  Ltd.  ... 
Sternol,  Ltd.  .... 
Stevenson  &  Howell,  Ltd. 

Sturge,  J.  &  E..  Ltd.  ... 
Summarson,  Thos.,  &  Sons,  Ltd. 

Sumo  Pumps,  Ltd.  ... 
Sunmill  Fo^  Products.  Ltd. 
Suicliffe.J.  W..  &Co.  . 

S.  W.  &  W.  E.  Standard  Mnfg.  Co..  Ltd. 
Swallow  Engg.  Co.,  Ltd. 

Talbot  Stead  Tuba  Co.,  Ltd. 

Tan-Sad  Chair  Co.  (1931),  Ltd.,  The 
Taylor  Rustless  Fittings  Co.,  Ltd. 
Tecalemit,  Ltd.  .... 
Thomas,  Richard,  &  Baldwins.  Ltd. 
Thomu,  W.  K..  A  Co. 

Thomas  &  Bishop,  Ltd. 

Thompson  Bros.  (Bilston),  Ltd. 
Thompson  &  Norris  Mnfg.  Co.,  Ltd. 
Thomson,  L.,  Ltd.  ... 
Trapinex,  Ltd.  .... 
Tyne  Truck  &  Trolley  Co.,  Ltd. 

United  Glass  Bottle  Mnfrs.,  Ltd. 
United  Indigo  Co.,  Ltd. 

Vokes.  Ltd. 

Walker,  Croswellar  &  Co.,  Ltd.  . 
Walworth,  Ltd. 

Warwick  Production,  Ltd. 

Warne,  Wm.,  &  Co.,  Ltd. 

Watford  Chemical  Co.,  Ltd. 

Webstar,  Isaac,  &  Sons,  Ltd. 

Weir.  G.  &  J..  Ltd. 

Whiffen  &  Sons,  Ltd. 

White.  Tomkins  &  Courage.  Ltd.  . 
Whittaker,  Arthur  .... 
Wiggin,  Henry,  &  Co.,  Ltd.  - 
Willcox,  W.  H.,  &  Co.,  Ltd.  . 

Williams  (Hounslow),  Ltd.  - 
Winget,  Ltd.  .... 
Wood,  O.  S.  (Chemicals),  Ltd. 

York  Shipley,  Ltd.  ... 


I 


COMING  SIR ! 


The  food  trades  depend  upon  people  like 
yourself  for  their  supplies  ;  and  you  depend 
WJSJIP*  upon  people  like  us  for  your  equipment. 

As  it  happens,  we  can  help  with  your  pro- 
duction  problems  now,  because  our  own 
delivery  is  particularly  good.  If  you  have  been 
considering  the  installation  of  new  conveyors,  we  can 
carry  out  the  work  in  very  nearly  pre-war  time.  If  you  have 
not  considered*  the  matter,  may  we  send  a  represen 
tative  to  show  you  where  and  how  your 
production  routine  can  be  improved? 


Ont  o)  the  many  typoh 
jenner  Conveyor  nea  m 
use  in  the  Food  Initatn- 


)ennet$  Handle  It 


Spedalists  in  Handling  Equipment 
for  every  type  of  Light  Industry. 


A.  A  C.  JENNER,  LTD.,  CLARENDON  WORKS,  MITCHAM,  SURREY  MITCHAM  VOH 
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Lackol  tamilianty  with  CALFOS  Powaer  can 
mean  that  your  organisation  is  nor  quite 
abreast  of  the  times — like  the  liner  m  the 
picture.  So  spare  a  moment  to  see  how 
CALFOS  POWDER  can  help  to  increase  your 
turnover.  Then  drop  us  a  line  for  more 
detailed  information  and  a  free  test  sample. 


Powder 


(UiOS  LTD.,  Imperial  House,  Ktngsway,  London,  W.C.2 


Mtnufactu 
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This  is  HOW  CALFOS  helps 

It  is  a  proved  fortifier— valuable  as  a  nutritive  supple¬ 
ment  in  baby  foods,  cereal  products  and  invalid  tonics. 

Snow  white,  it  can  represent  an  economy  on  milk 
powder.  It  can  be  used  both  as  a  whipping  agent 
and  as  an  aeration  powder. 

This  is  WHY  it  helps 

CALFOS  POWDER  is  a  sterilised  concentrate.  Con¬ 
sisting  mainly  of  calcium  and  phosphorus  (in  natural 
proportions),  it  is  processed  without  the  use  of 
chemicals.  It  offers  absolute  punty,  sterib'ty  and 
consistency  of  formula. 

CALFOS  POWDER  is  approved  by  the  Ministry 
of  Food. 

Enquire  now  tor  further  particulars  of  this  unique 
substance.  Enquiries  from  small  progressive  firms 
are  as  welcome  as  those  from  the  larger  houses. 


i 

i 


high  speed 


EFFICIENT- 

SEPARATIN 


3(rx  ir  WATER  DRIVEN  CENTRIFUGALS  COMPLETE  WITH  MIXER,  ETC. 


FOOD  PRODUq 

I 

Clean  and  easy  to  handle  f 
—Broad bent  Centrifugik  | 
have  established  a  world-  !| 
wide  reputation  for  1 
efficient,  trouble  -  free  [ 
running  at  high  speeds.  | 

Directelectrically-driven,  ! 
motor  -  driven  or  belt-  [ 
driven,  these  Centrifugals  | 
are  manufactured  in  >  p 
large  range  of  sizes  to  suit  ! 
a  variety  of  purposes.  | 


30*  MOTOR  DRIVEN  INCLINED  SPINDLE  SEMI-CONTINUOUS  CENTRIFUGAL 

•  SPECIALISTS  IN  CENTRIFUGALS  FOR  FOOD  PROCESSING 


BROADBENT&SONSl 

HUDDERSFIELD 

Tel :  SS20  (6  linat)  Crafflc'BKO 

HUDDERSFIELD 
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THE  CREAMERY  PACKAGE 

MFC.  COMPANY  LTD. 

Avery  House  •  Clerkcnwell  Green  •  London  *  E.C.i.  Clerkenwell 
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THE  NEW  ‘FULL-FLO  MERCURY 


[  H.T.S.T.  PASTEURISER 

[ 

The  many  advantaijes  ol  this  new  C.P.  machine  were  the  subject  of  much 
enthusiastic  comment  when  it  was  Hrst  exhibited  at  the  recent  Dairy  Show. 
It  presents  in  one  compact  plant  a  Heatinji  and  Circulatintr  Unit,  Air 
Compressor,  Air  Storage  Tank,  Milk  Balance  Tank  and  all  the  equipment 
necessary  for  milk  processinij,  including  the  most  modern  devices  and 
sanitary  arrangements. 


Write  for  full  details  to 


I 


York  full  automatic 
self-contained  Refrigerating 
Unit  for  Freon 


®  '  Flakice  Frozen 

Water  Ribbon 
Machine 


York  Industrial 

Dry  Coil  Air  Conditioner 


I 

'U 


York  patented  vertical  Trunk  Cooler 


es 


York  vertical  enclosed 
single-acting 

Compressor  for  Ammonia 


/  n  whatever  f>art  of  the  world  refrig¬ 
eration  and  air-conditioning  serves 
the  needs  of  man,  the  name  of  v  t)  r  k 
is  universally  known  and  respected. 
Pioneer  of  et'ery  application  (tf 
mechanical  cooling  and  air-treat¬ 
ment,  YORK  service,  experience 
and  equipment  is  without  equal. 
H  e  welcome  your  enquiries. 


\ 


!  It 


York  fully  enclosed 
Ammonia  Booster  Compressor 


^  Mec/tOHcca/  Coduu^ 


York  Water 
Economiser 


York  Fast  Freezer 


X 


December t  1948 — Food  Moiuf* 


Ik 

It 


1.2 


Sguirrel-cage 
inauctktn  motor, 
protoctedtfpe. 


Standard  G.E.C. 
Motors  cover  all 
normal  drives— A.C 
or  D.C.— constant 
or  variable  speed, 
any  form  of  en¬ 
closure— and  each 


Slip~ring  induction 
motor,  drip-proof 


motor  complies 
with  British  Stan¬ 
dard  No.  i68. 


MOTORS  /. 


Advt.  of  The  General  Electric  Co.  Ltd.,  A^agnet  House,  Kingsway,  London,  W.C.2 


I 


MARRi 


HERRilN 


\\ 


Zinnatine 


Manna”  for  fish  positively 
guarantee  perfeci  preservation 
o(  the  natural  colour  and  flavour 


ot  the  original  product.  These 


lacquers  give  security  in  everv 
can — and  that ’s  the  security  thai 
makes  the  best  propaganda  (or 


vour  product. 


|THE  preservation  offish,  fruit 
*  and  ve^tables  in  containers, 
treated  with  acid  and  sulphur- 
resisting  lacquers  by  ARTHUR 
HOLDEN  &  SONS  LTD,  is 


HOLDEN'S 
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It  every  trader  on  whom  the  C.R.S  vans  call  made 
a  special  eflfort  to  add  five  more  empty  containers 
to  his  stack,  the  weekly  collection  would  get  very 
near  the  million  and  a  half  mark,  which  is 
what  we  need  to  keep  pace  with  trade  requirements 
and  national  economy  demands. 

yfxhe  scare  to  date 

Here  are  some  facts  that  should  encourage  you  in  this  now  great  national 
task.  To  date  C.R.S  havjc  collected  over  ^00,000,000  empty  containers,  thus 
saving  the  nation  many  hundred  thousand  tons  of  coal,  wood-pulp,  timber 
and  other  vital  raw  materials,  and  effecting  a  conservation  of  labour, 
shipping  space  and — above  all  —  dollars. 


Container  Recovery  Service 


S.P.D  LlaUtctf,  Unll«v«r  Room,  Blaekirlars,  London,  S.C.4 
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To  all  users  of 
GTMLTRAISACAWTH 


YOUR  INDIVIDUAL  REQUIREMENTS  ARE  PROVIDED  FOR  BY  RED 
CARNATION  BRAND  POWDERED  GUM  TRAGACANTH,  WHICH  IS 
NOW  AVAILABLE  IN  FOUR  STANDARDISED  GRADES,  OF 
CERTIFIED  QUALITY  AND  CHARACTERISTICS. 

SLAGACANTH  is  an  essential  ingredient  in  many  m- 
and  pharmaceutical  formulae.  Being  a  natural  product, 
tural  imperfections  and  variations,  its  commercial  appli- 
•ns  have,  in  the  past,  been  attended  by  problems 
irising  whenever  the  characteristics  of  an  ingredient 
are  not  stable.  Now — these  problems  have  been 
solved  by  the  marketing  of  RED  CARNATION 
Brand  Gum  Tragacanth.  Whenever  you  order 
RED  CARNATION  Brand  Gum  Tragacanth,  and 
whatever  Grade  you  order,  you  know  what  you  will 
^  receiving — Gum  Tragacanth  in  a  stabilised  form 
1*^!*''“’  as  regards  viscosity,  colour  and  fineness  of  powder. 

In  addition,  you  are  certain  that  the  Gum  Tragacanth 
you  receive  is  fresh,  as  the  large  turnover  of 
RED  CARNATION  Brand  obviates  the  risk  of  the 
Gum  in  stock  deteriorating  through  long  storage. 


GRADES 


#  If  you  have  any  queries 
regarding  RED  CARNAtION 
Brand  Gum  Tragacanth  —  t.g. 
which  Grade  is  most  suitable 
to  your  requirements — our 
Research  Department  will  be 
pleased  to  advise  you. 


the  literature  dealing 
with  Gum  Tragacanth 
•  not  readily  accessible 
to  the  average  cottuner- 
®ol  user.  On  request, 
»ou  can  obtain  a  free, 
>>-PP.ilhistrated  book¬ 
let,  tcUmg  “The  Story 
Oum  Tragacanth.” 


RED  Carnation 

Oiini  Tragacanth 

KIMPTON  BROS.  LTD. 

EntablUihed  1HH2 

DBPT.  FM.1,  no  FENCHURCH  STREET,  LONDON,  E.C5.  Tel.:  ROYal  5544  (4  Unca) 
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the  gardener's  crops  grew  hot  and  strong! 


The  frost  never  caught  old  Giles’  superb 
runner  beans  outside  the  main  workshop  windows, 
.but  the  feet  and  fingers  of  the  girls  working  inside 
got  well  and  truly  nipped  !•  So  the  welfare-minded 
management  sent  for  the  Ministry’s  Regional 
Fuel  Engineer. 

When  he  arrived,  he  found  that  the  main  supply¬ 
ing  steam  to  heat  the  building  was  lagged  on  all 
exposed  surfaces,  but  ran  quite  bare  for  200  yards 
beneath  old  Giles’  vegetable  plot  !  No  wonder  the 
crops  flourished  and  the  girls  shivered  ! 

To-day  the  pipe  is  lagged  for  its  whole  length, 
the  girls  are  warm  and  happy,  output  is  soaring 


and  gardener  Giles  is  wondering  how  he  can  get 
soil-heating  for  his  precious  crops  ! 

This  case  was  perhaps  typical  of  many  wasteful 
practices  that  are  still  costing  the  nation  thousands  of 
tons  of  coal  a  year.  All  too  often  ‘out  of  sight’  means 
‘out  of  mind’,  and  the  leak  of  hard  won  fuel  continues 
year  after  year,  unchallenged  and  unchecked. 

You  are  a  go-ahead  type,  of  course,  so  your  Fuel 
Efficiency  is  naturally  of  a  high  standard —but  could 
there  be  anything  you’ve  overlooked  ?  There’s  cme 
way  of  making  sure  ask  the  Ministry’s  Regional 
Fuel  Engineer  to  visit  you.  His  advice  may  be 
worth  its  weight  in  gold  and  his  services  are  FREE. 


YOUR 

REGIONAL 

FUEL 

OFFICE 


REGION 

Northern 

North-Eastern 

North-Eastern 

North-Midland 

Eastern 

London 

South-Eastern 

Southern 

Wales 

South-Western 

Midland 

North-Western 

Scotland 

Scotland 

Scotland 


'  ADDRESS 

Ciovemment  Buildings,  Ponteland  Road,  Newcastle-on-Tyne,  5 

Century  House,  South  Parade,  Leeds,  i 

Mount  Pleasant  School,  Shirrow  Lane,  Sheffield 

Castle  Cate  House,  Castle  Gate,  Nottingham 

Shaftesbury  Road,  Brooklands  Avenue,  Cambridge 

■Mill  House,  87  89,  Shaftesbury  Avenue,  W.i 

Forest  Road,  Hawkenbury,  Tunbridge  Wells,  Kent 

Whiteknighis,  Earley,  Reading 

37,  Newport  Road,  Cardiff 

1214,  Apsley  Road,  Clifton,  Bristol,  8 

Temporary  Office  Buildings,  Hagley  Road  West,  Birmingham,  17 

Burton  Road,  West  Didsbury,  Manchester,  30 

I4S,  St.  Vincent  Street,  Glasgow,  C.2 

SI,  Cockbum  Street,  Edinburgh,  1 

I,  Overgate,  Dundee 


TELEPHONE 

Nawcastla  2II1I 
Laeds  Mill 
Shaffiald  Sliil 
Nottingham  iilll 
Cambridga  Si2il 
Garrard  9700 
Tun.  Walls  2700 
Raading  01491 
Cardiff  9U4 
Bristol  M22J 
Baarwood  M7I 
Didsbury  SliB4 
Glasgow  City  7iM 
Edinburgh  14001 
Dundaa  2179 


get 

eful 
is  of 
»uu 


?ud 
)ukl 
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WASHINGTON  CO. 
MANCHESTER,  NEWCASTLE, 


This  excellent  example  of  low  temper¬ 
ature  insulation  shows  the  skill  of  the 
Newalls  craftsman  in  the  application  of 
cork  finished  with  cement  and  painted. 
Newalls  Insulation  Co.  Ltd.,  maintain 
staffs  of  skilled  workmen  at  their  var¬ 
ious  depots  throughout  the  coimtry  anrf 
are,  therefore,  equipped  to  imdertake 
the  application  as  well  as  the  supply  of 
their  Nonpareil  cork  insulation. 


NEWALLS 

Insulation  Co,  Ltd. 

(A  MEMBER  OF  THE  TURNER  &  NEWALL 
ORGANISATION) 

Heaty  Cold  and  Sound 
Insulation  Specialists 


DURHAM  OFFICES  AND  DEPOTS  AT 
BIRMINGHAM,  BELFAST.  BRISTOL  AND  CARDIFF 


“bad  OFFICE: 
LONDON,  GLASGOW, 


1 


MODERN  FACTORY 


The  G.E.C.  sound  system  will  provide  your  factory 
with  a  complete  and  comprehensive  sound  service. 

Facilities  are  provided  for  staff  control,  location  of 
individuals,  automatic  time  signals,  Are  alarms,  and 
“  Music  while  you  work,”  either  by  record  playing 
or  radio  programmes. 

Before  installing  any  equipment,  your  factory  will 
be  “  measured  for  sound  ”  by  G.E.C.  specialists, 
who  will  ensure  that  the  equipment  installed  is  best 
suited  to  the  acoustic  requirements  of  your 
buildings. 

No  modem  factory  is  complete  without  a  sound 
system.  It  can  be  used  to  great  advantage  in  im¬ 
proving  works  relations,  giving  instructional  talks 
and  in  putting  over  your  own  personal  messages. 

A  quotation  will  gladly  be  given  upon  request. 


STAFF  CONTROL 


Magnet  House^  KingsKay,  Lo 

December,  1948 


I 

I 


I 


NEWMAN  INDUSTRIES  LIMITED,  YATE,  BRISTOL 


London  Office:  32,  Victoria  St.,  S.W.i. 


OF  FRACTIONAL  A  INDUSTRIAL  MOTORS  i  STARTS 


RS 


I 


I 


I 


MEDWAY  CORRUGATED  PAPER  CO.  LTD..  NEW  HYTHE, 

LtadtH  Still  Ogki:  BUckfritrt  Hmu,  Nim  BriJgi  Stmt,  LtmUm,  BjCA 
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MAIDSTONE.^  XENte 


To-day,  manufacturers  come  to  the  Medway.  For 
Medway  corrugated  cases  provide  the  packing  and 
\  protection  for  products  in  almost  every  industry. 


Nr. 


CHARLES  DICKENS.  The  association  of  Dickens  with  Kent 
lasted  throiwhout  his  life.  In  1855  he  purchased  Gad’s  Hill 
Place,  near  Rochester,  and  it  was  the  pride  of  his  life  to  entertain 
friends  and  show  them  the  neighbouring  country.  Referring  to 
a  visit  from  Longfellow,  Dickens  wrote  “I  turned  out  a  couple  of 
postilions  in  the  old  red  jackets  of  the  old  red  royal  Dover  road  for 
our  ride,  and  it  was  like  a  holiday  ride  in  England  fifty  years  ago”. 


*EDICOL’  COLOURS  are  now  being  produced  in  a  more  con- 
centrated  form  possessing  a  higher  degree  of  solubility.  The  high  standard 
of  purity  laid  down  for  the  ‘Edicol*  Colours  has  been  fully  maintained. 


imperial  chemical  industries  limited  LONDON,  S.W.I 

! 

rllniiyacturp — December,  1948  ^  xxiii 

^  _ _ _ it- 


xxiv 


Phone,  Clissold  7152 

I 
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IT’S  FLAVOUR  THAT  COUNTS  BECAUSE 
YOUR  CUSTOMERS  JUDGE  YOUR  GOODS 
ON  THEIR  PALATE-APPEAL.  &  BUY— & 
BUY  AGAIN— THE  GOODS  THEY  LIKE. 


SENTIAL  OILS 


FOR  DELICIOUS  FLAVOURS  USE 
“RED  CLUB”  BRAND  PRODUCTS 
MADE  SPECIALLY  FOR  THE  FOOD 
TRADE.  THEY’RE  REALLY  GOOD! 


LOW  RAM 


u 


It’s  in  your  own  hands — the  choice 
of  the  pectin  that  never  varies.  For 
years  increasing  numbers  of  jam 
manufacturers  have  avoided  setting 
troubles  by  using  “Elpex”  apple 
pectin  and  holders  of  M.  of  F. 
permits  are  invited  to  send  for  testing 
samples.  Remember — every  batch  of 
"Elpex”  is  tested  >for  jel  making 
strength.  That  is  why  it  is  so 
consistently  dependable. 

WM.  EVANS  &  CO.  (Hereford  &  Devon)  LTD. 
20  WIDEN  ARSH.  HEREFORD.  Est.  1853 


December,  1948 — Food 


XXVI 


If  you  are  thinking  of 
advertising  or  looking 
for  an  advertising  agent 


Advertising  agencies  vary.  Some  are 
great  organisations  with  large  boards 
of  Directors  and  with  turnovers 
running  into  millions.  They  can  show 
you  under  one  “roof”  not  only  the 
essential  departments  of  an  advertising 
agency,  but  also  separate  organisations 
for  Market  Research,  for  making  Ad> 
vertising  Films,  and  for  doing  all  sorts 
of  Art  work.  They  may  even  show 
you  complete  block  •  making  and 
printing  plants. 

Others  are  more  or  less  one-man 
concerns,  dependent  largely  on  the 
brain  and  experience  of  one  principal. 

In  between  comes  the  medium-sized 
agency  with  a  team  of  half  a  dozen  or 
so  principals,  backed  by  a  hand-picked 
staff. 

We  are  in  this  category,  and  for 
many  advertisers  it  is  the  ideal  choice. 
With  such  an  agency  the  directors  can 
take  a  personal  interest  in  every  ac¬ 
count  and  can  render  to  each  client  a 
really  personal  service,  which  might 
be  impossible  for  one  of  the  great 
organisations.  On  the  other  hand  the 
principals,  between  them,  have  a  range 
of  experience  which  would  be  beyond 
the  reach  of  any  one  individual. 

In  order  to  render  this  personal 
service,  we,  like  a  wise  cobbler,  stick 


to  our  last.  We  regard  certain  things 
as  essentially  part  of  an  Advertising 
Agent’s  Service,  which  we  can  do 
better  than  anyone  else,  while  certain 
other  things  like  market  research  and 
running  a  printing  works  are  better 
left  to  specialist  firms,  under  our 
supervision  and  guidance. 

Thus  we  keep  our  minds  free  for 
our  real  function  and  are  not  harassed 
by  the  responsibility  of  other  busi¬ 
nesses,  which  are  at  best  only  on  the 
fringe  of  our  job. 

Moreover,  by  adhering  to  such 
principles  and  by  concentrating  our 
energies  and  abilities  on  the  real 
business  of  advertising,  we  escape 
heavy  overheads.  We  never  have  to 
be  obsessed  with  how  much  or  how 
little  a  client  is  going  to  spend..  We 
can  devote  time  to  the  small  firm, 
which  wants  to  grow,  just  as  we  do 
to  the  big  one  seeking  to  increase  an 
already  achieved  success. 

Before  you  decide,  would  it  not  be 
worth  asking  us  to  talk  things  over 
with  you  ?  In  any  event  send  for  our 
little  booklet  “  Things  Advertising 
Cannot  Do.”  You  will  find  it  repays 
the  reading.  This  coupon,  pinned  to 
your  letter-heading,  will  bring  it  by 
return. 


Erwoods  Ltd. 


International  Advertising  Agents  since  1895. 

Ill,  PICCADILLY,  LONDON,  W.l. 
Phone t  Regent  7464 


Erwoods  Ltd., 

211.  Piccadilly,  London,  W.l. 


Please  send  your  booklet  to 
Mr. 


He  does  not  want  you  to  call  for  the  moment 
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point  introduction 


The  Ringseal  pilfer- 
proof  band,  the  pres¬ 
ence  of  which  unbroken 
is  a  guarantee  that  the 
contents  are  intact/^ 
Once  broken,  the  Ring- 
seal  cannot  be  replaced. 


TheRingsealneckitself . 
consisting  of  a  seam-  : 
less  drawn  stamping, 
which  has  a  greater^ 
degree  of  rigidity,'^ 


The  patent  rotatable 
pouring  spout  with 
pre-formed  sides, 
which  is  turned  inside 
the  chimb  of  the  drum 
during  manufacture, 
transit  or  storage,  to 
protect  it  from  damage. 


gauge  for  gauge,  than^' 
other  fittings.  ^ 


Ringseal  pilfer-proof  neck  fittings  are  suitable  for  the 
majority  of  standard  drums,  and  they  can  be  capped  and 
sealed  in  one  operation.  They  do  not  increase  the  physical 
dimensions  of  the  containers  and  do  not  absorb  ullage. 
Rubber  or  other  liners  can  be  incorporated  for  hermetic 
packing. 

Ringseal  necks  will  shortly  be  available  in  several  sizes. 


and  manufacturers  and  packers  are  invited 
investigate  now  the  appheadon  of  Rinf^ 
necks  to  their  own  products.  Ringseal  ce: 
are  covered  under  Bridsh  Patent  App'icatir: 
Nos.  i9549/47>  26673/47, 13730/48  and46i'f 
and  patent  applicadons  have  also  been  madei 
most  countries  in  the  world. 


THE  PATENT  POURING  SPOUT  IS  OPTIONAL 


NEX  LIMITED.  Orrell  House,  Orrell  Lans.  Wi 
Liverpool,  9.  Aintree  3600 ;  and 
227  Grand  Buildings,  Trafalgar  Square,  1^ 
W.C.2.  WHI5781.  Also  at  Glasgow,  Belfidii 
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To  SPIRAX  MAJJUFACTURING  CO.  LTD., 
CHELTENHAM,  Glos. 

of  your  STEAM  CIRCULATION  SYSTEM 
**  vnth  correct  steam  trapping  and  air  venting  methods. 


AOORESS: 


AI3« 


I  ins. 


LABOUR.  TIME  &  MONEY  ON  . 
YOUR  SCREENING  JO 


Transmission  from  motor  to  main 
shaft  is  through  a  gaar  train, 
running  in  an  oil-bath. 


SIEVING  &GRADIN 
MACHINES 


S.  N.  BRIDGES  &  CO.,  LTD. 

PARSONS  GREEN  LANE.  LONDON.  S.W.6  •  RENown  I  1 77| 


Amount  of  vibration  can  b«  variod 
by  simple  adjustmant  of  spocially 


Bridges  Sieving  and  Grading  Machines, 
working  on  the  principle  of  direct  vibi>i 
tion.  screen  all  types  of  material  (wet  or 
dry)  more  satisfactorily,  more  quickly  and 
more  cheaply.  Sturdily  built,  well  balanced^ 
and  well  finished,  they  will  give  many 
years  of  trouble-free  service. 


IF  YOU  REQUIRE  TO  SCREEN  ANY  OF  THESE  HA 

Skiing  •  Asphalt  (granulated)  •  Barley  • 

*  Custard  Powders  •  Carbon  •  ChetnialH 
for  Rubber  and  Paper  Industries  and  Electrode  Manufactun  t 
Cinnamon  •  Colours  (Liquid)  •  Face  Powder  •  GmS 
•  Gun  Powder  •  Lead  Pellets  •  Lacquen  •  •  Mol  • 
Milk  Powder  •  Chalk  •  Coal  •  Flour  •  Paints  •  Supr 
(granulated  or  ground)  •  Spices  •  Sweets  •  Soip  t 
Sand  •  Semolina  •  Salt  •  Varnish,  etc,  etc,  Mt 
NEED  A  BRIDGES  SIEVING  AND  GRADING  HAOHN 


Write  for  attractive  illus¬ 
trated  brochure  in  colour 
showing  bridges  Sieving 
and  Grading  Machines  in 
use,  and'  giving  full 
details  of  every  nnachine, 
to  address  below. 


XXX 
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BEARINGS 

Morganit^  carbon  bearings  are  unique  in  needing  no 
lubrication  ot  any  kind  :  moreover,  they  withstand  high 
temperatures  and  corrosive  influences. 

They  are  therefore  expressly  suitable  for  use  in  dough 
mixing  machines,  bakers'  ovens,  breakfast-  cereal  con¬ 
veyors,  and  bottle  washing  machines,  where  the  complete 
absence  of  contamination  by  oil  or  grease  is  valuable. 
They  can  be  used  in  many  other  applications,  for  they 
resist  conditions  that  are  harmful  to  other  bearings,  such 
as  lack  ol  lubricant,  the  presence  of  chemical  liquids  or 
fumes,  steam  and  cyclic  changes  of  temperature. 

These  bearings  are  also  supplied,  for  certain  applications, 
with  the  carbon'  bush  inserted  in  a  steel  shell. 

THE  MORGAN  CRUCIBLE  COMPANY  LTD, 
LONDON,  S.W.ll 


MORGAN 

^product 


r 


y 


Y 


V 


y 


QUALITY 


Long  before  the  North  and  South  Poles 
were  discovered,  the  Chinese  invented 
a  magnetic  compass  to  guide  their 
ships.  This  Is  one  of  the  many  inven* 
tions  given  to  mankind  by  the  Chinese. 


IMACHINE  CO.  LTD. 
WISHAW  •  SCOTLAND 
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^  Clinch  the 
Campaign  at 
the  point  of 
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TRAPINEX  -  rif^ 

WINDOW  TRANSFERS  IN  BRILLIANT  ^ 

PAINT  WITHOUT  FILM  OR  EDGE 

Here’s  where  the  campaign  fails  or  succeeds,  at  the  shop  window ! 
In  the  next  few  minutes  the  customer  could  be  asking  for  your 
product.  Let  *Trapinex’  Paint  Transfers  (Patd)  provide  that  link 
with  your  publicity  that  will  bring  the  customers  into  the  shop. 
There  is  a  special  Fixing  Service  available  throughout  the  U.K. 

Trapinex’  Paint  Transfers  are  produced  in  brilliant  colours  that  are 
Tishable,  durable,  and  do  not  unduly  obscure  the  goods  on  display. 

Hornitnin’s  Ltd,  regular  users  of  ‘Trapinex’  Paint  Transfers  in  small 
igns  for  years,  have  now  adopted  them  for  large  effective  window 
naets  as  shown  above.  National  advertisers  in  all  sections  of  trade 
prefer  Trapinex’  Paint  Transfers  for  their  bold,  unfailing  effectiveness. 
Let  us  send  you  specimens  and  an  8-page  brochure  on  the  Story 
of  Trapinex’  Transfers  showing  their  many  vital  uses  in  war  and  peace. 


ADVICE  freely  given, 
but  when  you  write  for 
prices  please  state : 
(i)  Size;  (2)  Quantity; 

(3)  Number  of  colours ; 

(4)  Purpose;  (5)  Word¬ 
ing  required;  (6)  A 
rough  sketch  would 
help.  We  have  No 
Stock  Lines  or  Price 
Lists. 


'^fopmxiRtgd.)  Paint  Transfers  are  fully  patented  and  manufactured  only  by 

T^NNEX  ltd,  75  Commerce  House,  High  Road,  Wood  Green,  London  N.22(Opp.Town  Hall) 

Bows  Park  6811/3 _ (hams:  “  TRAPINEX,  Wood,  London” _ Cables:  **Trapinexf*  London 

Food  Munfaeture— December,  194  8 


xxxiii 


;  y 


•  Oraagcsy  Lcmoim,  Tangariact,  Orapa  Fralts,  ate., 
fraai  iS'  to  3.J'  alaaiatar  cat  aatooiatically  Into 
qaartars,  immBSPVCTlVE  af  akapa.  NO  GRADING 
REQUIRED. 

•  Tka  fruit  ia  aataaaaticalljr  pulped,  and  tka  paal  la 
aaparatad  to  any  rcqulrad  tklcknaaa  Ironi  to 
raady  for  akradding. 

•  Tkieknaaa'  ^f  paal  Inatantly  adfuatakla,  mlorouiatar 
accuracy  being  gnarantaadt  an  abaolutaly  clean 
paal,  or  one  wltk  a  aniall  proportion  of  pulp  la 
obtainable  at  will. 

d  Feel,  fruit  pulp  and  Inlca  are  dallTarcd  aaparataly 
at  la  Iba.  par  minute.  The  labour  coata  for  tkla 
output  BHOW  A  REDUCTION  OP  OVIR  qo%  OTcr 
handwork.  Tkla  alone  would  enable  the  coot  of 
tlia  machine  to  bo  recovered  In  a  few  weeka. 

•  THE  RISK  OP  8EIN  DISEASE  TO  WOBKIBS  la 
ABSOLUTELY  ELIMINATED  wltk  tkla  machine. 

•  All  parta  are  of  non«corroalva  propartiea,  a  apaclal 
add'raalatlng  alloy  being  Introduced  for  tkla 
purpoaa.  Arranged  for  direct  coupled  electric 
motor  or  belt  drive  with  faat  and  looaa  pnllcya. 


CONSIDER  THESE  OVERWHELMING 
ADVANTAGES  TO  FOOD  PRESERVERS 


4  in  1 


KELLIE'S 

Improved  Patent  Automatic 

Quartering,  Peeling 
Separating  &  Pulping 
Machine 

ROBERT  KELLIE  &  SON,  LTD. 

Telephone;  Telerrams; 

*3ig  Dundee  (3  lines)  '  ‘‘Kellie,  Dundee” 

Manaheatar  Rapraaantatlvat  Mr.  A.  B.  PIBLDING, 

Crosvenor  Chambers,  16  Deansrate,  Manchester.  TelephoneilBlackfriars  0449 


u  cAiite  cuts  ^ 
^  itseCf  ^ 
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George  Ellison 

LIMITED 

PERRY  BARR  BIRMINGHAM  22B 


all  ages^  the  finest  recompense  for  thorough 
n'orkmanship  put  into  the  makJng  of  an 
article  is  the  satisfaction  given  to  the  user. 


GOES  INTO  THE  FINEST  JAMS 

CONJISTENT  QUALITY  •  PALE  COLOUR  •  QUICK  REGULAR  SETTING  POWER 

Bulmer’s  offer  tanker  delivery  to  large  users  within  reach  of  the  bulk  stores  at 
Hereford,  London  and  Manchester.  Pectin  piped  to  the  boiling  pan  from  factory  storage 
tanks  saves  space,  labour  and  handling  costs. 

Bulmer’s  Firmajel  in  cask  is  delivered  by  road  service  over  a  wide  area  of  England. 

0  Bulmer’s  Firmajel  free  from  preservative  supplied  in  tins  containing  40  lbs.  Conveni¬ 
ent  for  small,  users  and  for  makers  of  fresh  fruit  standard  jams  and  jams  for  export. 

I  H.  P.  BULMER  &  CO.  LTD.,  HEREFORD  •  And  at  LONDON  and  MANCHESTER 
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Specially  written  Jor  the  Food  Processor 


FOOD  PLANT  SANITATION,  Vol.  i 


By  MILTON  E.  PARKER,  S.B., 

Cottnselor  in  Food  Production  Development 


Just  published  in  America. 


447  pages. 


365.  9</.  post  free. 


Designed  for  management  personnel,  industrial  sanitarians,  food  technologists,  etc.,  this  volume  outlines  and 
discusses  such  pertinent  phases  of  sanitary  practice  as  come  within  the  scope  of  the  food  processor.  It  includes 
pertinent  information  concerning  safety  in  sanitary  practice,  emphasising  legal  responsibilities  under  the  Federal 
Food,  Drug  and  Cosmetic  Act  of  1938.  The  first  source  of  organised  information  covering  food  plant  sanitation 
in  its  broad  aspects. 

Contents:  Role  of  Saifitary  Practice  in  Quality  Control.  Sanitary  Aspects  of  Buildings  and  Equipment. 
Sanitary  Aspects  of  Water  Supply.  Waste  Disposal  and  Utilisation.  Establishment  and  Development  of  Sanitary 
Practices.  Employee  Training  in  Saniury  Practices.  Maintaining  Sanitary  Practices.  Salient  Legal  Aspecu  of 
Pest  Control.  Safe  and  Effective  Insect  ^ntrol.  Safe  and  Effective  Rodent  Control.  Fungicides.  Germicides 
and  Sanitisers.  Effective  Detergency.  Effective  Cleaning  Practice  and  Operations.  Sanitary  Packaging  Practice. 
Sanitary  Aspeas  of  Packaging  Materials.  Appendix.  Excerpts  from  the  Insecticide  Act  of  1910.  The  Food, 
Drug  and  Cosmetic  Act  of  1938  and  Special  Directives  concerning  Pertinent  Food  Ingredients,  Contaminants,  etc. 


NEW  THIRD  EDITION 


COMMERCIAL  FRUIT  AND 


VEGETABLE  PRODUCTS 


By  W.  V.  CRUESS, 

Professor  of  Food  Technology  and  Chemist  in  the  Experiment  Station  of  the  University  of  California. 


Just  published  in  America. 


906  pages. 


515.  I  id.  post  fret. 


This  new  edition  of  a  sundard  text  and  reference  book  in  food  technology  is  the  result  of  extensive  revision  to 
bring  its  material  completely  up  to  date.  It  includes  the  technological  and  scientific  developments  of  the  past  eight 
years.  New  chapters  have  been  added,  together  with  a  considerable  amoimt  of  completely  new  material.  One 
chapter  discusses  sanitation  in  food  processing  plants  and  also  covers  the  basic  principles  and  their  applications 
in  plant  sanitation  and  waste  disposal.  Chapters  on  caiming  of  fruits  and  vegetables,  spoilage  of  caimed  foods, 
frozen-pack  foods,  packaging  and  dehydration  have  been  extensively  revised.  There  is  also  material  on  the 
mechanical  handling  and  pre-treatment  of  fruits  and  vegetables.  Nearly  half  the  old  illustrations  have  been 
replaced  with  new  ones  showing  improved  modern  equipment  in  canneries,  dehydrators  and  other  food-processing 
plants.  The  reference  list  at  the  end  of  each  chapter  has  been  enlarged  and  modernised. 

Contents:  Micro-organisms  in  Relation  to  Fruit  and  Vegetable  Products.  General  Principles  and  Methods. 
Brief  History  of  Canning.  Tin  and  Glass  Containers.  General  Considerations  in  Establishing  a  Cannery. 
Washing,  Bitching  and  Peeling  Fruits  and  Vegetables.  Grading  Fruits  and  Vegetables  for  Canning.  Syrups 
and  Brines  used  in  Canning.  Exhaust  and  Vacuum.  Processing  of  Caimed  Fruits  and  Vegetables.  Canning  of 
Fruits.  Pickling  and  Canning  of  Olives.  Canning  of  Vegetables.  Spoiling  of  Canned  Foods.  Unfermented  Fruit 
Beverages.  Fruit  and  Vegetable  Syfups  and  Concentrates.  Pectin,  Jellies  and  Marmalades.  Fruit  Jams,  Butten, 
Preserves  and  Confections.  Tomato  Products.  Sun  Drying  of  Fruits.  Dehydration  of  Fruits.  Dehydration  of 
Vegetables.  Packing  of  Dried  Fruits  and  Vegetables.  Vinegar  Manufacture.  Pickles.  Olive  and  Coconut  Oils. 
Utilisation  of  Waste  Fruits  and  Vegetables  and  Disposal  of  Wastes.  Citrus  By-products.  Packing  Cases  and 
Other  Packages.  Wines.  Frozen-pack  Fruits  and  Vegetables.  Vitamins.  Plant  Pigments  and  Related  Com¬ 
pounds.  Enzymes  of  Fruits  and  Vegetables.  Plant  Sanitation.  Index. 


The  above  two  titles  {and  any  others  on  technical,  scientific  and  industrial  subjects)  may 
be  obtained  direct  from: 

THE  BOOKS  SALES  DEPARTMENT 


LEONARD  HILL  LIMITED,  17  Stratford  Place,  London,  W.i 
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GEE  MANUFACTURING  Co.  Ltd. 

Phoenix  Works,  Fazakerley,  Liverpool,  9.  ’Phone:  Aintree  1681-4 
London  Office:  66.  Victoria  Street,  S.W. I .  ’Phone:  Victoria  1696 
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Vke  QcJ,o^  PtiAU^ 

T«At>E  ^^A«K 


^\NCs^ 
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GUARANTEED  QUALITIES 
CONFORMING  WITH  THE 
SUGGESTED  STANDARD 
OF  THE  FOOD  AND  DRUGS 
ACTS,  for  Phoenix.  Auto¬ 
matic  and  Flat  Caps.  Sealing 
Compounds  and  Gummi 


PRor£^^  ^ 

Tl.  Ot 

^  Children 

^omorro>N 


Rings,  Rubber  Moulds  for 
Fondants,  etc. 

Every  description  of  Rubber 
goods  for  the  Food  Trade. 


R  »  TYR|„4P»  LT? 

TWICKENHAM  MIDDLESEX'% 

TEL  POKSGROVE  1371  B  iPK^tAMS.  POPPE.  TWICKENHAM  I*'- 
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EVOLITE  PLASTICS  LTD.,  325/327  LATIMER  Lodbrokem  3709 


See  your  product  in  process  without 
the  danger  of  broken  glass 


“perspex 

Tubes  ab® 

Cylibders 


Manufactured  from  "Perapex"  Acrylic  Resin  sheet, 
with  one  welded  seam. 

The  outstandinf  physical  properties  of  “  Perspex," 
with  its  hif  h  clarity,  low  water  absorption  and  touf  h- 
ncu,  make  this  tubing  suitable  for  numerous  Industrial 
and  Research  purposes  in  the  Food  Industry.  Sundard 
range  of  38  sizes  of  tubing  from  3  inches  to  4  inches  out¬ 
side  diameter.  Cylinders  from  4  inches  upwards. 


Spiel y  manufactured  by : 


.4 

FREE 
FLOWING 
POWDER 


4  9  PARK  LA  N  K  •  L  O  N  I)  ()  V  W  •  J  Tel.  :  Grosvenor 


1311,  Worka:  Oldhury  and  Widnta 
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^  THESE  LAST  FORTY  YEARS 

THE  NAME  GOSHERON  HAS  MEANT 

DEPENDABLE  QUALITY  &  SERVICE 
IN  SEALING.  MECHANICAL.  TYING  AND 

SPECIAL  PURPOSE  TAPES 


JOHN  GOSHERON 


&  CO  LTD 

GAYFORD  ROAD  LONDON  WI2 

SHE  3326  (fivelines) 


STAINLESS 

STEEL 


ENGLAND 

CODE;  BtNTLlfS  2ni  tOITION 


BREASTON  •  DERBY 

Ttl  OBAYCOTT  }S4/f  OBAMS:  STAINltSS,  BREASrON 
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jOftain  death  awaits  all  mites,  eggs,  or  larvae,  once  they’ve  been  introduced  to  the  Entolctcr 
■f 

ttrifugal  machine.  This  treatment  gives  effective  continuous  pest  control,  without  any 
trsc  effect  on  the  actual  material.  For  all  dry,  frec'flowing  products  it  is  without  doubt  the 
^cheapest  and  simplest  method.  It  uses  no  heat,  gas  or  chemicals  —  only  the  small  amount  of 


current  to  drive  the  electric  motor. 


ENTOLETER 


(Made  in  England) 


Distributed  by  : 

HENRY 


CENTRIFUGAL 

MACHINES 


SIMON 


LIM  ITED 
STOCKPORT 
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ATLAS 

Sifters  and  Mixers 


Atlas  sifters  and  mixers  give  a  perfect  blend  in 
the  shortest  possible  time. 

Experienced  engineers  with  years  of  practice  in 
the  solving  of  mixing  problems,  design  these 
machines  to  produce  the  highest  possible  yield 
with  a  minimum  of  labour. 

May  we  send  you  a  catalogue  or  give  you  expert 
advice  on  any  mixing  problem? 


No.  ISOS 

No.  7o  size  Patent  “Mat  ”  Sifter  and  Mixer 
direct  coupled  to  Electric  Motor  through  Dnuble 
Sour  Reduct'on  Gear  and  fitted  with  Twin  Slftcri. 


THE  SATISFACTORY  WAY 


(LEEDS)  LIMITED 


SONS 


PORTEUS 


GEORGE 


VrxnfC/idtr  yflLlIinq 


LEEDS 


WORKS 


BRIDGE 


LEEDS 


An  all-round  Plus 
for  YOUR  food 


As  research  goes  deeper  into  the  mysteries  of 
vitamins  and  enzymes,  the  value  of  the  B  Vitamin 
group  in  releasing  energy  becomes  more  and 
more  evidenc  Yestamin — pure,  dried,  de- 
bittered  Yeast — is  exceptionally  rich  in  Viumins 
B,  and  B|  and  also  has  a  40  per  cent  protein 
content.  The  Yestamin  flavour  is  piquant  and 


appetising.  Supplies  of  Yesumin  are  good. 
Here  is  an  all-round  plus  for  your  processed  fooa 
which  is  of  great  value  at  the  present  dme. 

Vitamin  Bi  . 2.10  mgms.  par  oa. 

Riboflavin  . 1.45  „ 

Niacin  . 9.5  „  m 


YESTAMIN 


PURE  DRIED  YEAST 


|.\Miiikru5/it  '  usfdin 
I5'<iir  plansifitr  mtulf 
U  Htnry  Simon  Lid. 


IVo  broken  tufis 


iriih  ISYLON 


No.  stoppages 


No  tost  time 


1  ht*  durable  nylon  inonofilaiiient  tufts  are 
ilient  to  abrasion  and  constant  Hexing, 
hey  retain  their  characteristics  over  a 
idf  temperature  range  an<l  tliey  are 
inaii'ected  bv  modern  deterirents. 


Nvlon  monofilaiiient  has  proved  its  suit- 
ahilitv  in  many  food  processes,  including 


bread 


making. 


confec- 


tionerv. 


hn'wing  and  bottle  washing. 


'Whenecpr  a  hrunh  in  nppded^  a  nyion  brush  is  brsi 

^yionmonojilfinwnt^  a  product  of  Imperial  Chemical  Industries  Ltd  .  ncn 
H  fiwv  freely  available  to  all  brush  manufacturers,  ^ 
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(PEERLESS) 


you  quite  sure  your  product  has  reached 
the  highest  level  possiblewith  today’s  materials  ? 
If  you  are  a  user  of  D.  &  R.  Flavouring  Essences 
you  may  be,  but  if  you  are  not  yet  a  user 
wouldn’t  you  like  to  see  what  can  be  achieved? 
Let  us  know  what  essences  interest  you  and  we 
shall  send  samples  and  details.  You  will 
be  surprised  at  what  you  have  been  missing. 


The  EXPERTS  in  53  different 
trades  CANT  BE  WRONS  ! 
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Peerless  Mixine  Machines  have  won  their  way  into  and  are  welcomed  by  the 
experts  In  S3  different  Trades. 

They  have  been  successful  with  a  very  wide  range  of  substances  under  the 
most  varying  and  exacting  conditions. 

Whatever  the  product,  if  there  is  somewhere  in  the  manufacturing  process 
a  mixing  operation  to  be  peKormed,  there  is  a  Peerless  machine  suitable  for 
the  work. 

The  model  illustrated  is  M.40  which  will  handle  50  auarts  at  one  mixing, 
but  the  Peerless  range  embraces  all  types  from  small  Mnch  models  to  80- 
quart  machines. 

Show  us  your  mixing  problem,  and  we  will  find  the  mixer  for  the  job. 


general 
SHOP  OR 


Mazdalux  Fluorescent  Fitting  F42J 

If  ycur  work  falls  into  any  of  the 
categories  listed,  this  MAZDALUX 
fitting  will  meet  the  special  require¬ 
ments  of  your  work. 


1  Because  they  give  better  light — light 
that  lets  the  workers  really  see. 

2  Because  they  give  the  same  AMOUNT 
of  light  for  half  the  current  con¬ 
sumption — and  everybody  knows  how 
electricity  costs  are  moimting. 

3  Because  Mazda  Fluorescent  Lighting 
saves  current,  and  the  Government 


are  anxious  to  conserve  every  unit  of 
electrical  energy  and  every  ounce  of  coal. 
In  this  way  we  can  help  to  avoid  cuts  and 
blackouts  by  reducing  the  peak  loads. 


BTH  LIGHTING  ADVISORY  SERVICE 

Bridle  Path,  Watford.  Telephone 
Watford  7701/8. 


H.4200k 


Change  to  Fluorescent  Lighting  now  —  and  be  sure  it*s  Mazda 

R^AMPS  ^  FITTINGS 

THE  NATION’S  LIGHT 


B 


^  Britiah  Thomson-Houston  Co.  Ltd.,  Crown  House,  Aldwych,  London,  W.C.2. 
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for 

SUGAR  SYRUPS 

FRUIT  PULPS  &  JUICES 

WINES 

CIDER 


BEER 

YEAST 

SOUP 

MEAT  EXTRACT 
EDIBLE  FATS 


Telegrams : 
FILTHUM”  PHO>E 
I.O>DON 


Telephone: 
MARM.AISD  1863 


FOULKES'  i 


The  most  up-to  date,  efficient  and  hygienic 
storage  system.  Every  article  immediateiy 
accessible  and  not  an  Inch  of  storage  space 
wasted  by  unnecessary  gangways. 

Already  supplied  to  some  of  the  mpst  impor¬ 
tant  animal  food  manufacturers  including  : 

SPRATTS,  SPILLERS,  FISONS. 
VITAMINS  Ltd.,  Etc. 

Let  us  show  you  how  you  can  increase  office 
and  works  accommodation  without  alteration 
to  main  structure. 


Th«  illuitration  shows  tha  andt  ofdO  RANKS  OF  MOBIL*  STOM® 
with  ONLY  5  GANGWAYS.  With  tha  usual  fiaad  •''••’"•taL 
6  RANKS  of  STORAGE  would  hava  baan  possibla  for  5  GANCwAW 

GROTON  ROAD,  LONDON,  S.WJ 


For  full  im rticulara  write  to: 


J.  GLOVER  &  SONS  LTD 


Tolophono  I  BATtoraaa  iSII 
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LITHCOTE 

LININGS 

CAN  BE  APPLIED 
AT  OUR  WORKS 


This  is  the  more  general  and  economical 
method  in  cases  where  the  vessel  to  be 
lined  is  reasonably  transportable. 

We  make  all  classes  of  equipment  in  our 
engineering  shops  and  can  quote  for  new 
plant  with  “  Lithcote  ”  Linings  complete. 

OR  “  IN  SITU  ”  AT  YOURS 

Plant  which  is  too  large  for  transport  can 
be  “  Lithcote”  lined  ”  in  situ.”  This  often 
saves  equipment  which  would  otherwise  be 
unserviceable  and  obviates  the  disorganiza¬ 
tion  attendant  on  major  removals  of  plant 
In  a  highly  organized  process-line. 


I  NEWTON  CHAMBERS  &  Co.  Ltd.,  THORNCLIFFE,  Nr.  SHEFFIELD 

I  LONDON  OFFICE:  GRAND  BUILDINGS,  TRAFALGAR  SQ.,  LONDON.  W.C.2. 


This  brochure,  which  tells  the 
whole  technical  story,  is  yours 
for  the  asking.  May  we  send 
you  a  copy? 


ENSECOTE 

PRODUCT 
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ESSENCES  ^  COLOURS  OF  THE  FINEST  QUALI^ 


TSftcttU 


FIXED  INSTALLATIONS  C'INDUSTRIAl 
■la  VACUUM  CLEANERS 


Mechanical  cleanins  of  sacks,  as  illustrated.  It  only  one  of  tie 
many  uses  to  which  B.V.C.  Fixed  installations  have  i«tn 
adapted  with  nouble  success. 

B.V.C.  Industrial  Portable  Vacuum  Cleaners  perform  equaly 
varied  duties  where  space  is  limited,  or  mobility  it  i  fim 
consideration  Food  Packinf  Factories,  Food  Product  Manu 
facturers.  Soft  Drink  Manufacturers.  Catering  Equipnwm 
Manufacturers,  among  many  others,  are  Trades  to  whkk 
the  system  has  been  extended  for 
specialised  purposes.  Write  ut  about  ^ 
your  own  £  / 

problem:  our  /  / 

advice  is  at  t  I 

your  service.  ^  /  / 


BRITISH  VACUUM  CLEANER  &  ENGINEERING  CO. 
LTD.,  Dept.  7/J,  Goblin  Works.  LEATHERHEAD, 
SURREY.  Tel.:  ASHTEAD  866 
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have  (lesigned(^^M^  machines 


for  the  Food  Industry 
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WM.  GARDNER  &  SONS 
(Gloucester)  LTD. 
BRISTOL  ROAD.GLOUCESTER 

Ttiephont:  ClouettW  21261  {3lintt) 
Ttitgramt:  “Gardntr,  C/ouecstcr" 

LONDON  t 

19  GRAYS  INN  CHAMBERS. 

20  HIGH  HOLBORN,  W.C.I 

Ttitphwm:  CHAnttry  7347 


If  there  is  not  a  machine  to  suit  your  need, 
one  can  be  designed  specially.  Let  us  send 
you  our  illustrated  catalogue  showing 
extensive  range  of  machines:  they  can  be 
modified  to  suit  special  requirements. 


are  the  years  during 
which  these  machines  will 
give  efficient,  continuous,  trouble- 
free  service  at  low  running  costs. 
Shown  here  are  just  two  of  the  many  available, 
for  large  or  small  batches,  for  any  type  of 
Ingredients. 


MIXERS  &  SIFTERS 

(with  Essence  Sprayer  if  required) 

MIXERS  •  DRUM  TYPE  MIXERS 
FLAKING  &  SHREDDING  MACHINES 
DRESSERS  •  DRYERS.  ETC. 


fMant  Jackaua  Vacuym 
Dry«r.  Elactrkally  HaMad : 
can  ba  adaptad  w  Gaa  or 
Staam. 


tWsmistkUlscocn. 


FOOD  I.\STALL.\T10NS  LTD  34  THROGMORTON  STREET  LONDON  EC2  PHONE;  MONARCH  2921  CABLES  "FOODINSr’  LOMDOR 


the  PHANTOMYSER  clears  the  air 


AEROSOLS  LIMITED,  6s,  OLD  BROMPTON  ROAD,  LONDON,  S.W.7  •  TEL.  :  KENSINGTON  /495 
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This  aerosol  mist  is  composed  of  particles  of  insecticide » 
small  that  they  do  not  burst  on  impact.  An  aerosol  is  then- 
fore  a  dry  misty  is  highly  mobile,  and  moves  freely  with  tk 
lightest  convection  currents  in  confined  spaces.  This  elecoic 
Phantomyser  mist  kills  moths,  flies  and  other  insects— qukH 
cleanly,  and  cheaply.  It  does  not  deposit  and  cannot  spoi 
food  or  fabrics.  The  Phantomyser  is  portable,  and  on  be 
plugged  in  anywhere.  It  costs  from  j(^28.io.od.  Please  write 
for  free  booklet  F.M./i  giving  the  full  Phantomyser  stay  j 


. .  sesJ  it  with  DUREX 


TAPE 


Instantly  adhesive  .  .  .  No  h«at  or  moittur^ 
rtquired — simply  apply  with  lifht  finger  pressure  and  it  sticks 
.  .  .  DUREX  ”  Cellulole  TAPE  is  the  perfect  seal  for  packs  of 
any  shape  or  size  ...  it  is  the  most  satisfactory  closure  for  the| 
moisture-proof  type  of  Cellulose  film  .  .  . 


Write  today  for  full  details  and  prices. 


Transparent  and  in  colours  in  rolls  72  yds. 


(2,592')  long  and  in  a  range  of  widths 
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tr/  Jenkins  e  Co, 

l  %TJkBi  t\Hf  O  fB'6  m 

ROTHERHAM  M 


Always  Specify 


JeniiinS 


6o-barrel  stainless  steel 
Tanks  containing  fiU 
tered  and  polished  beer. 


EXPORT  ENQUIRIES 


Ud  ■  ^ 

TdephoM.  4201  (6  lltmy. 
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MEW  EDIBLE  EMULSIFIER 
CYCLOUHEM  ” 

E. HI.  4oS 

Pure  white,  in  slabs  and  in  powder 
(Self-emulsifiable) 

Guaranteed  without  any  free  fatty  acid.  Fully  complying  with  the  Food  &  Drugs  Act. 

Aak  immediately  for  samples,  leaflet  and  further  information. 


CYCLOUHEM” 

GLYCERIME  MOMO-STEARATE  (first  quaUty) 


For  Home  Market  and  for  Export. 


CYCLO  CHEMICALS  LIMITED 


TMf  SKS  Of 
( 


Stainless  steel  Mixing 
Pan,  3'  8*  inside  diam 
eter  tapering  to  2'  7 
diameter,  3'  10'  deep. 


.-•ppweod 

Ivi 


foot 


EXPORTS  DEMAND 

REDUCED  PRICES 

• - ♦ - 

Mechanisation  cuts  handiing  costs 


Increase  sales  abroad. 
Cut  costs. 

Mechanise  at  every  stage. 
DO  IT  NOW! 


Uht  Cb/Hi  Stacker 


CUT  OUT  AND  POST  TODAY - 


J.  Cpllis  hj  Sons  Ltd 


MECHANICAL 
HANDLING  ENGINEERS 


REGENT  SQ.,  GRAY’S  INN  RD.,  LONDON,  W.Ci  {Photu :  TERmnu,6t4i) 


We  handle^ 

Name _ 

Firm _ 

Address _ 


What  have  you  to  offer  me  ? 
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The  buyers’  market  for  your  product  may  open  sooner  than 
you  think.  Now  is  the  time  to  get  your  packaging  situation 
lined  up.  It  will  never  become  a  problem — if  you  tackle  it  now. 
Probably  you  have  already  some  ideas  of  the  form  your  con* 
tainers  should  take.  We  have  a  brilliant  creative  studio  ready 
to  put  your  thoughts,  or  their  own  ideas,  into  tangible  form. 


CLAPTON  •  LONDON  -E -5 


AN  AUTOMATIC 
ROTARY  FILLER 

for 

LIQUIDS,  SQUASHES,  Etc. 

The  ALBRO  Vacuum  •  Operated  Filler  shown 
in  the  photograph  is  a  10 -Head  Model  for 
Squashes  and  Cordial  —  installed  at  the 
factory  of  James  Keiller  &  Son,  Ltd.,  of  Dundee. 

It's  ALL-British!  , . .  It's  one  of  ALBRO'S  wide  ranfe  of  Rotary 
Vacuum  Fillers  for  liquids  and  squashes — the  result  of  30 
years'  specialization  in  filling  by  the  low  Vacuum  method. 


Valveless  and  completely  automatic — it  embodied  exclusive 
ALBRO  features  to  fill  your  needs  with  speed  .  .  .  accuracy 
■  .  .  and  economy! 

YOUR  ENQUIRIES  ARE  INVITED  for  this  and  other  models 
in  ALBRO'S  fine  range  of  Vacuum  Fillers  for  every  purpose. 

ALBRO 

FILLERS  AND  ENGINEERING  CO.  LTD. 

NORTHAMPTON  WORKS,  WATSON'S  ROAD 
WOOD  GREEN.  LONDON,  N.22 

Telephone;  Bowes  Park  2217-2218 
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Only  ALBRO  offers  ALL  these  feaW 

0  VALVELESS  and  Completely  Automatic— employing  ALBRO'S  proved  lo» 
Vacuum  principle. 

•  Fills  accurately  to  pre-determined  level  without  waste,  overflow  or  dn»- 
filled  bottles  remain  perfectly  clean  and  do  not  require  washing. 

•  Bright  polished  stainless  steel  where  in  contact  with  the  product. 

•  Faulty  bottles  will  not  fill  and  are  therefore  automatically  reiKtsd. 

•  Machine  is  rapidly  cleaned  when  changing  from  squuhes 

— rapid  adjustment  is  provided  when  changing  to  different  sized  bottm. 

•  Non-stop  efficiency  !  Conveyor  delivers  bottles  direct  from  Wuher  • 
Filler  and  Filler  to  Capper. 

•  Output  of  10-Head  Models  on  reputed  quart  bottles— ISO  dozen  per 

•  Models  are  available  with  outputs  up  to  500  dozen  per  hour. 
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Built  and  powered  to  handle  their  full  rated  payloads,  these  fully-proved 
trucks  have  gained  an  unrivalled,  reputation  for  reliability.  Now  re-styled 
In  the  modern  manner  their  specification  includes,  among  other  improve¬ 
ments,  hydraulic  two-leadIng-shoe  brakes,  and  pre-focussed  headlamps. 


GROUP 


COMMER  CARS  LTD.  LUTON.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE,  PICCADILLY,  LONDON  W.l 
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Stainless  Steel 


is  increasingly  favoured  for  chemi! 
plant  and  equipment  v^here  purity 
essential. 

Cleaning  down  is  speeded  up  a- 
metallic  contamination  is  eliminated. 

Stainless  Steel  pays  in  the  /ong  n 
and  all  the  time. 


Enquiries  invited  for  Stills,  Condense' 
and  complete  distillation  units. 


74  PURLEY  WAY.  CROYDON,  SURRf 

TELEGRAMS  :  METAPROPS,  ’PHONE.  LONOO 


STAINLESS  STEEL  SPECIALISTS 

TELEPHONE  :  THORNTON  HEATH  1404  (4  lines) 


Picture  on  right  thowi  •  King  I -ton  Mtior  Electric  Pulley  Block 
intulled  in  •  Milk  PrAetting  Plant.  King  Blocks  are  tinnpio 
in  operation  and  offer  maximum  safety  ;  limit  switches  being 
incorporated  for  both  top  and  bottom  lifting  positions  and  to 
guard  against  incorrect  feeding  of  chain.  Models  range  in 
capacity  from  S  cwt.  to  10  tons.  MANY  TYPES  UP  TO 
I  TON  CAPACITY  EX  STOCK.  Write  for  illustrated 
booklet  on  lifting  and  shifting. 


GEO.  W.  KING  LTD. 

MAKERS  OF  ELECTRIC  PULLEY  BLOCKS.  CRANES  & 
CONVEYORS.  WRITE  FOR  ILLUSTRATED  BOOKLETS 

P.Y.B.  WORKS.  HITCHIN.  HERTS 
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For  the  new  cleanliness 


Into  the  old  world  of  elbow-grease  and  rub-and-scrub.  Shell 
Chemicals  bring  new  quick  ways  to  a  bright  and  shining 
cleanliness  .  .  Teepol  ”  and  other  made-to-measure  detergents 
to  lighten  the  labour,  and  lower  the  cost  of  cleaning  almost 
everything  that  must  be  cleaned 

One  or  other  of  these  specialised  cleaners  is  applicable  to  every 
cleaning  problem  in  the  food  factory — floors  and  walls,  wooden 
vats,  copper  evaporating  pans,  steel  digesters,  gla^-lined  tanks, 
operatives’  clothing — these  new  detergents  speed  and  simplify  the 
whole  job  of  maintaining  hygiene  upon  which  quality-of-product 
depends. 


@  Shell  Chemicals  Limited 


112,  Strand^  London,  IV. C. 2 

Write  for  Technical  Information  Sheets  regarding  the  many 
uses  of^  Teepol  ’  {Registered  Trade  Mark). 


UmafMture— December,  1948 


tmii 


EXTRA  FOOD  VALUE 
AND  EXTRA  FOOD  FLAVOUR 


When  the  contents  are  tasted,  that  extra  food 
flavour  will  be  noticed  immediately.  The  extra 
nutrition  and  health  value  will  also  be  there.  These 
two  combinations  are  ditiicult  to  find  to-day — but 
they  can  be  there,  if  you  use  “YEATEX.”  This 
concentrated,  palatable  Yeast  Extract  manu¬ 
factured  by  the  Trent  Yeast  Extract  Co.,  Ltd.,  of 
Burton-on-Trent  from  brewers’  yeast,  should  be 
used  in  the  manufacture  of  soups,  cooked 
meats,  sandwich  spreads  and  other 
savoury  preparations. 


Sales  Office  :  FREDK.  BOEHM  LTD.,  19  Bentinck  Street,  London,  W.l.  Telephone:  Welbeck  7933 


STOBAO«I 


coil* 


Dependable  food  storage  means  efficient  in¬ 
sulation  ....  and  that’s  where  you  profit 
from  our  74  years’  experience.  Whatever 
your  requirements  may  be  —  in  storage 
chambers.  Service  Cabinets  or  Sectional  Cold 
Rooms— consult  us  with  confidence.  Catalogue 
on  request. 


Swallm 


ELECTRIC  MIXER 


Scientifically  made  for  scientific  mixing,  the  Swallow  Mixer 
produces  the  ideal  velvet-texture  cake  mixture,  prepares 
doughs  of  all  kinds,  beats  eggs,  meringues,  and  icings,  whips 
cream,  mixes  puddings,  and  provides  creamy-fluff  mashed 
potatoes.  With  the  aid  ®f  additional  attachments,  to  be 
available  in  due  course,  it  performs  innumerable  duties  in 
the  kitchen,  including  mincing,  filling  sausages,  slicing  vege¬ 
tables  and  firm  fruit,  crumbling  bread,  grating  cheese,  and 
straining  the  ingredients  for  soup 

In  the  modern  kitchen  it  is  the  finest  general-purpose  machine 
yet  made  when  catering  for  any  number  up  to  250  people. 


SWIFT  AND  SWALLOW  LTD 


Swalloir 


represents  the 
biggest  stride 
forward  ever 
made  in  the 
development  of 
modern  equip¬ 
ment  for  the 
butcher,  caterer 
and  manufac¬ 
turer  of  food 
products. 


with  its  hygienic 
appearance, 
automatic  safe¬ 
ty  clutch,  re¬ 
versing  switch, 
oil-bath  gear¬ 
box,  filler  at¬ 
tachment  and 
instant  disman¬ 
tling  for  clean¬ 
ing,  is  indeed 
“  the  talk  of 
the  trade 


Swallotr 


EtECmiC 

GMVITY-fEEO  SLICER 

handles  all 
kinds  of  cooked 
or  uncooked 
meats,  hot  or 
cold,  as  well 
as  bread,  vege¬ 
tables,  firm 
fruit,  cheese, 
fish  and  almost 
everything  that 
requires  slicing. 
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/hut  ^ 


They’ve  run  out  of  stamps  again,  and  there  are  four 
urgent  letters  just  about  to  miss  the  post.  Tomorrow  the 
accountant  will  have  his  usual  struggle  to  put  the  post¬ 
book  straight.  The  best  place  to  put  a  post-book  straight, 
is  straight  in  the  waste-paper  basket.  Then  install  a 
Neopost  Franking  Machine.  It  prints  its  own  stamps! 
It  never  runs  out  of  them!  It  keeps  its  own  record! 
The  post  leaves  the  office  sooner  and  goes  at  once  to 
the  sorters  to  catch  the  early  train.  A  Neopost  costs  very 
little  and  even  the  smallest 
business  will  find  it  pays 
its  way.  Approved  by  the 
Postmaster-General.  Send  for 
particulars  now.  v 


'r' 


Eliminate  postage  stamps 


Post  early  in  the  day  — 
the  Neopost  way 


RONEO-NEOPOST  LTD  •  VICTORIA  HOUSE  •  SOUTHAMPTON  ROW  •  LONDON 


You  fill  the  container  as  shown,  glance  at  the  dial  and 
get  an  immediate  check  upon  the  moisture  content  of 
grain,  seeds,  peas  or  whatever  similar  foodstuffs  you  may 
be  examining. 

This  compact,  portable,  self-contained  electrical  moisture 
meter  has  been  developed  by  N.P.L.  in  conjunction  with 
Baldwin  Instrument  Co.,  Ltd. 

The  aim  was  to  make  available  to  Grain  &  Seed  Mer¬ 
chants,  Grain  Dryers,  Food  Manufacturers,  etc.,  a 
simplined  and  rapid  means  of  moisture  determination. 

Ixir 


Anyone  can  use  this  instrument :  one  simply  obtr 
moisture  content  by  referring  the  meter  reading  > 
calibration  chart. 

BALDWIN 

“NP.L.’’  MOISTURE  METEI 

Fully  descriptive  and  illustrated  leafiet  on  rtqiutt 

BALDW'N  INSTRUMENT  COMPANY  LIMI^ 

BROOKLANDS  WORKS,  RRINCBS  ROAD.  OARTFOW  ■ 
Talaphona:  Dartferd  2SS>  , 
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Process 
your  soups 
in 

Nickel 

Equipment 

For  nickel  ensures  that  the  parity  of 
your  product  is  safeguarded ;  and 
for  rapid  heat  transference, 
it  is  superior  to  other  metals, 
having  comparable  strength  and 
corrosion-resistance. 

HENRY  WIG6IN 
AND  COMPANY  LTD 
BIRMINGHAM  16 


BWF6 


ELECTRIC 

MOTORS  from  stock 


A.C.  —  3  PHASE 


H.p. 

REVS. 

VOLTS 

TYPE 

REF. 

H.P. 

REVS. 

VOLTS 

TYPE 

REF. 

5 

1500 

440 

S.C.,  S.P. 

R.E.  83 

12 

710 

400 

S.R.,  S.P. 

DS.  IS 

.  ^ 

.  u 

5 

720 

400 

S.C.,  S.P. 

DS.  3 

I2J 

965 

400 

S.C..  S.P. 

F.  3214 

5 

485 

400 

S.C.,  S.P. 

DS.  7 

I2i 

2880 

400 

S.C.,  S.P. 

F.  2750 

;v)r' 

5 

950 

400 

S.C.,  S.P. 

E.  267 

15 

1445 

400/440 

S.C..  S.P. 

F.  2961 

6 

950 

400 

S.C..  T.E. 

R.  319 

20 

720 

400/440 

S.C..  S.P. 

Alt.  331 

6 

1430 

400  440 

S.C.,  S.P. 

WB.  180 

20 

1400 

420 

S.C,  S.P. 

Alt.  161 

n 

1425 

400 

S.C..  S.P. 

F.  2966 

20 

575 

400 

S.R..  S.P. 

R.  318 

1745 

220/440 

S.C.,  S.P. 

R.  87 

25 

730 

400/440 

S.C..  T.E. 

Alt.  553 

8 

3000 

400  '' 

S.C.,  T.E. 

WB.  179 

25 

1440 

360 

S.R.,  S.P. 

R.  286 

■  * 

8 

■  1460 

400/440 

S.C..  S.P. 

Alt.  465 

35 

1440 

400 

S.C.,  S.P. 

F.  3179 

9 

1400 

400/440 

S.C..  S.P. 

R.  10 

40 

960 

400 

S.C,  S.P. 

F.  2434 

t. 

10 

1000 

420 

S.C.,  S.P. 

Alt.  452 

45 

1470 

400/440 

S.R..  T.E. 

F.  2840 

10 

1425 

400 

S.C..  S.P. 

F.  2965 

50 

1460 

400/440 

S.R..  S.P. 

F.  2831 

•k  We  have  many  other  motors  in  stock,  ranging  from  fractional  to  200  h.p.  both  new  and  reconditioned, 
and  would  be  glad  to  forward  details  on  receipt  of  your  requirements. 

COX  &  BANKS  Ltd. 

LONDON  •  FACCS  ROAD,  FELTHAM,  MIDDLESEX  'Phone:  FELTHAM  3471 

BROADHEATH  .  nr.  MANCHESTER  'Phone:  ALTRINCHAM  3711 

BIRMINGHAM  •  LANGLEY  GREEN.  OLDBURY  ‘Phone:  BROADWELL  2011 

SHEFFIELD  .  WADSLEY  BRIDGE  'Phone:  OWLERTON  44291 


HOMOGENISER 


A  range  of  six  sizes,  10  to  1,250  gallons  per  hi 


THE  “JUNIOR”  MODEL 

A  small  capacity  machine 
to  handle  approximately  lo 
gallons  an  hour.  Particularly  ■ 

suitable  for  commercial  use 
where  only  small  batches  of  I 

emulsion  are  reqdired,  and  ^ 

also  for  laboratory  experi¬ 
mental  work. 

Simple  design,  easy  to  dismantle,  and  easily 
cleaned.  Unaffected  by  acids  or  alkalis.  No 
risk  of  bacterial  contamination  in  foodstuffs. 
Has  all  advantages  of  larger  models  of  Weir 
Homogenise  rs. 

IVrite  for  Publication  No.  /.  D.  133 


B  Above  —  A  Milk 
W'  Measuring  Tank, 
■s  Left  —  Vegetable 
Trolley,  in  Stain- 
■  less  Steel. 


STAINLESS 
^ STEEL 


W.  P.  BUTTERFIELD  LTD.,  SHIPLEY.  YORKS 

TaUphona:  Shiplay  52244  (6  linat)  ^ 

LONDON:  Africa  House.  Kingsway.  W.C.2  Phone:  HOLborn  1449  ' 
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For  Food  STORAGE 
and  PROCESSING 


Butterfields  fabricate  to 
Food  Manufacturers’  Speci¬ 
fications  in  Stainless  Steel 
and  Aluminium. 


ELECTRIC 

MOTORS  from  stock 


A.C.  —  3  PHASE 


H.P. 

REVS. 

VOLTS 

TYPE 

REF. 

H.P. 

REVS. 

VOLTS 

TYPE 

REF. 

5 

1500 

440 

S.C..  S.P. 

R.E.  83 

12 

710 

400 

S.R.,  S.P. 

DS.  IS 

S 

720 

400 

S.C..  S.P. 

DS.  3 

121 

965 

400 

S.C,  S.P. 

F.  3214 

5 

485 

400 

S.C..  S.P. 

DS.  7 

121 

2880 

400 

S.C,  S.P. 

F.  2750 

5 

950 

400 

S.C.,  S.P. 

E.  267 

IS 

1445 

400/440 

S.C.,  S.P. 

F.  2961 

6 

950 

400 

S.C.,  T.E. 

R.  319 

20 

720 

400/440 

S.C..  S.P. 

Alt.  331 

6 

1430 

400/440 

S.C,  S.P. 

WB.  180 

20 

1400 

420 

S.C.,  S.P. 

Alt.  161 

7J 

1425 

400 

S.C.,  S.P. 

F,  2966 

20 

575 

400 

S.R..  S.P. 

R.  318 

71 

1745 

220/440 

S.C..  S.P. 

R.  87 

25 

730 

400/440 

S.C.,  T.E. 

Alt.  553 

8 

3000 

400  '' 

S.C.,  T.E. 

WB.  179 

25 

1440 

360 

S.R..  S.P. 

R.  286 

8 

1460  ' 

400/440 

S.C..  S.P. 

Alt.  465 

35 

1440 

400 

S.C.,  S.P. 

F.  3179 

9 

1400 

400,440 

S.C..  S.P. 

R.  10 

40 

960 

400 

S.C.,  S.P. 

F.  2434 

10 

1000 

420 

S.C..  S.P. 

Alt.  452 

45 

1470 

400/440 

S.R..  T.E. 

F.  2840 

10 

1425 

400 

S.C..  S.P. 

F.  2965 

50 

1460 

400/440 

S.R..  S.P. 

F.  2831 

•k  We  have  many  other  motors  in  stock,  ranging  from  fractional  to  200  h.p.  both  new  and  reconditioned, 
and  would  be  glad  to  forward  details  on  receipt  of  your  requirements. 


COX  &  BANKS  Ltd. 


LONDON  •  FACGS  HOAD,  FELTHAM,  MIDDLESEX 
BROADHEATH  .  nr.  MANCHESTER 
BIRMINGHAM  -  LANGLEY  GREEN,  OLDBURY 
SHEFFIELD  •  WADSLEY  BRIDGE 


'Rhone:  FELTHAM  3471 
‘Rhone:  ALTRINCHAM  3711 
'Rhone:  BROADWEU  2011 
‘Rhone:  OWLERTON  44291 


HOMOGENISERS 


A  range  of  six  sizes,  10  to  1,250  gallons  per  hour 


Qajj 


THE  “JUNIOR”  MODEL 

A  small  capacity  machine 
to  handle  approximately  lo 
gallons  an  hour.  Particularly  ■  j 

suitable  for  commercial  use 
where  only  small  batches  of  I 

emulsion  are  required,  and  ^ 

also  for  laboratory  experi¬ 
mental  work. 

^  Simple  design,  easy  to  dismantle,  and  easily 
cleaned.  Unaffected  by  acids  or  alkalis.  No 
risk  of  bacterial  contamination  in  foodstuffs. 
Has  all  advantages  of  larger  models  of  Weir 
Homogenise  rs. 

fVrite  for  Publication  No.  I.  D. 
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Butterfields  fabricate  to 
Food  Manufacturers’  Speci¬ 
fications  in  Stainless  Steel 
and  Aluminium. 


y/' 


For  Food  STORAGE 
and  PROCESSING 


& 


TANKS 

VATS 

VESSELS 


Above  —  A  Milk 
Measuring  Tank. 
Left  —  Vegetable 
Trolley,  in  Stain¬ 
less  Steel. 

TROUGHS 

TRAYS 

TROLLEYS 

^iSTAINLES§ 

w.  P.  BUTTERFIELD  LTD.,  SHIPLEY.  YORKS 

TaUphona:  Shiplay  52244  (6  linaa) 

'■ONOON:  Africa  House.  Kingsway,  W.C.2  Phone:  HOLborn  1449 


— December  ^  1948 


In  these  days  of  Austerity  and  Monotony  of  Diet,  the 
Introduction  of  a  NEW  “REIGATE  BRAND” 
FLAVOUR,  expressly  manufactured  for  FOODSTUFFS, 
will  enable  YOU  to  give  Variety  to  YOUR  Customers. 


BUTTERCREAM 

FLAVOUR 

1097 


gives  that  delightful  Creamy  Flavour  which  has  been 
missed  for  so  long. 

Available  In  both  ESSENCE  and  POWDER  form. 


For  Samples  and  Price  write 


free  works  posters 


reminH  will  constantly 

^  TK  of  dermatitis 

Sstl,?”  "Sternocleanse 

an?  y®*"*  "ote-heading 

j  *®  us  will  bring  you 

STERNOCLEANSE.  the  anti. 

v«r  Si  L  ‘"d**"’’  round-the- 

year  Works  Poster  Scheme. 


'lourbrndoiioketVEnmmiS-ilK^^'^JS 


^B!onT^^ROYAn5NDO^ioUS^^FiN$BURY  SQUARE  «  LOHDOM  E.C2  »  MOMaijiJglj 
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"Sit  WMT  HAPPtHS  Wm 
YOU  FORSiT  YOUR 


CONES  AND  SOCKETS 

We  can  deliver  the  following 
sizes  In  boroslllcate  glass  from 
stock:  BI4.  BI6.  BI9. 

B24.  B29,  B34 


made  in  sizes  BI4,  BI9,  and  B24  in 
borosilicate  glass  from  stock 

This  modification  to  the  usual 
standard  cones  has  been  evolved 
to  meet  particular  cases,  as,  for 
example,  where  it  is  necessary  to 
avoid  contamination  at  a  lubricated 
joint  or  where  it  is  required  to 
assess  the  rate  of  distillation  by 
counting  drops. 

The  angle  drip  extension  has  been 
designed  with  as  little  restriction 
to  the  bore  of  the  cones  as  possible. 

Care  has  been  taken  to  prevent  any 
form  of  "pocket"  which  would  hold 
up  liquid  flow  even  when  using  a 


distillation  angle  only  10°  below 
horizontal. 

Liquid  draining  from  the  end  of 
these  cones  is  clearly  visible  so 
that  the  rate  of  flow  can  be  readily 
ascertained,  and  the  shape  of  the 
Angle  Drip  ensures  a  steady 
formation  of  drops  at  one  point. 
Its  strong  “fired  *’  tip  is  well  away 
from  any  lubricant  that  may  be 
needed  on  the  ground  joint  and 
also  sufficiently  clear  of  the  side  of 
the  socket  to  allow  formation  of 
easily  visible  defined  drops  instead 
of  the  usual  continuous  trickle. 


QUICKFIT  &  QUARTZ  Ltd. 

INTERCHANGEABLE  LABORATORY  GLASSWARE 
INDUSTRIAL  PLANT  IN  GLASS 

Haad  Office :  I,  Albemarle  Street,  Piccadilly,  London,  W.l.  Telephone :  Regent  8171 

Works  :  “  Triplex  '*  Works,  King’s  Norton,  Birmingham.  Tolophono  :  King’s  Norton  2031  (S  linaa) 
“Quickfit  ”  Works.  Mill  Straat,  Stono,  Staffs.  '  Taiaphena  :  Stona  4BI  * 
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On  the  tar  ^.vert/  time 


You  cannot  afford  to  i 
for  Packaging  and  La' 
speed  and  ‘  stick  ’  are 
duction  rolling 
By  specifying  KEYS 
consistency  from  one  oi 
adhesive  are  on  the  target 


s  when  it  comes  to  adhesive! 
•  niformity  of  quality,  setting 
’  factors  in  keeping  pro 


't  an 
.  Th- 


GLUES  •  GUMS 


D  U  C  H  § 


KNIGHT  LTD 


L  O  N  D  O 


GLYCERYL  MONOSTEAR/^ 


We  regfret  we  are  still  unable  to 
'quote  for  immediate  deliveri 


1  . 


Advita  Limit 

2  Kingscote  Street,  London, 


! 


i 


OL 


THM’S  W’ 

F  VIMER 


the  pw* 
afraio 


'  at  s  the  good  of  a  pump  that  is  ?— true  enough,  but 
.there’s  something  about  a  SUMO  that’s  particularly 
bold.  It  all  Ues  in  that  word  ‘submersible’,  for  the 
SUMO  Pump,  electric  motor  and  ah. 
doton  into  the  water y  and  works 

the  well.  All  j - 

anything  to  see)  are  the 
which  supplies  the 


goes  right  i|| 
away  at  the  bottom  of 

you  see  at  the  well-head  (if  in  fact  there’s  ''1 1 
rising  main  and  the  electric  cable 

power. 

What  are  the  advantages  ?  Here  are  some 

•  No  driving  shafts^  rodsy  bearingSy  cranks  or  gears  to  bother  about 
m  or  out  of  the  well. 

•  No  need  for  foundations;  no  need  for  a  pumphouse. 

•  Power  is  close-coupledy  and  loss  is  negligible. 

•  Installation  and  withdrawal  are  simpUy  speedy  and 
|h  **^xp^nsive;  so  is  routine  servicing.  j| 

i  lllpllr  *  printing  is  required;  no  suction  '  H'' 
troubles  arise.  ‘  ’'i 

#  There  is  no  noise. 

There  are  SUMO  Submersible  Pumm  y 


West  Bromwich  1051 


We  have  a  wioe  ranj- 
eejsels  to  choose  from -we  also 
specialise  in  the  development 
of  non-standard  containers 
for  your  particular  purpose 

«*M0  0EUyEn  - COMPETITIVE  PRICES 
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m.lm’ms&ilhcduitim 


Correct  lighting  ensures  the  maximum  production  in 
industry.  By  correcting  inefficient  lighting  you  can 
increase  production,  minimise  waste,  reduce  accident 
risks  and  preserve  the  health  of  the  individual.  It  is 
practically  impossible  to  judge  whether  lighting  is 
adequate — the  surest  method  is  to  measure  the  light 
with  a  Weston  Model  S85  Photometer.  This  pocket 
size  instrument  has  two  ranges  of  0  to  25  and  0  to 
125  foot  candles  and  is  as  easy  to  read  as  a  watch. 
Sensitive  and  reliable,  it  is  robust  and  precision  built. 
Please  write  for  details. 


poa  HOMES,  OFFICES.  FACTOR. 
lES.  SCHOOLS,  MILLS,  WARE¬ 
HOUSES.  FRIHTIHC  WORKS. 
SHOPS.SHOWROOMS.  STUDIOS. 
RAKERIES  FURUC  RUILDINGS, 
HOTELS.  LAUHORIES.  MODEL 
FARMS  AND  DAIRIES.  GARAGES, 
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Telephone  :  Enfield  .T434  and  1242 
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QUICK 


FROZEN  FOOD 
N  AS 

WHEN  PRODUCED  IN 


the  famous 


Junior  Froster 


A  complete  unit  •  Entirely  automatic  •  Low  running  cost  *  Mobile  and  compaa 


JACKSTONE  FROSTER  111 


I,  HUTTON  ROAD,  GRIMSBY 

Telephone:  Grimsby  5107,  Telegraphic  Address:  “Industries,  Grimsby” 
2,  ROYAL  EXCHANGE,  CORNHILL,  LONDON,  E.C.3  ^  ^ 

Telephone  :  Mansion  House  5819.  Telegrams :  “  Seasparkle,  Phone,  London 


I 
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Ptiofiim  M  a  trmde  mark  9§ 
GMM^yMir  Tirt  onJ  Ht^b^r  Company 


for  full  Information  about 
fLIOFILM  write  to:— 

PLIOFILM,  GOODYEAR  TYRE  & 
RUBBER  CO.  (GT.  BRITAIN)  LTD. 
DEPT.  (F.M.)  WOLVERHAMPTON 
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HERMETICALLY-SEALED 
PAPER  BAG 

CUTS  COSTS, 

PROTECTS  FLAVOUR 


MANUFAcnniED  by  E.  S.  &  A.  Robinson  Ltd.,  of 
Bristol,  this  new  air-tight  FLAV-O-TAINER 
is  the  greatest  advance  in  packaging  technique  since 
the  development  of  vacutim-packing.  Packed  in  this 
sensational  container,  even  the  most  delicately 
flavoured  foods  keep  their  natural  freshness.  And 
the  cost  —  compared  with  vacutim-packing  —  is 
negligible. 

The  Flav-o-Tainer  bag  has  an  inner  lining  of 
PLIOFILM,  the  new  moisture-vapour-proof  material 
perfected  by  Goodyear.  For  every  kind  of  package 
requiring  to  seal  wanted  moisture  IN,  and  unwanted 
moisture  OUT,  Goodyear’s  transparent  PLIOFILM 
is  now  recognised  as  the  ideal  material  for  the  job  — 
keeping  all  good  things  at  their  best. 

3 -WAY  PROTECTION  .AGAINST 
AIR,  MOISTURE  AND  LIQUIDS 


A  working  partner  for  the  Milk  Industry 

A  Dictionary  of  Dairying 

A  standard  reference  work  for  which 
Dairymen  have  long  been  waiting 

J.  G.  Davis,  Ph.n.,  l).s<„  K.li.i.c. 

Ovfr  80(»  page*.  Si  X  rthins.  lUtiMratM.  ProrimotuU  Vrire  'KU  /)/m^  po*Uige  {/ iilanil  W  ,  (h'tr^iu  1  lei ) 


Dr.  Davis,  formerly  bacteriologist  of 
the  National  Institute  of  Research  in 
Dairying  at  Reading,  and  now  techni¬ 
cal  director  of  the  Express  Dairy  Co. 
Ltd.,  has  compiled  a  thoroughly 
comprehensive  compendium  of  dairy 
science  and  practice  which  will  prove 
of  immense  interest  and  assistance 
to  all  engaged  in  the  industry. 

The  literature  of  dairy  practice 
and  technology  has  never  been  very 
ample.  A  limited  number  of  books 
have  been  published  on  these  subjects 
generally,  and  some  on  special  as¬ 
pects,  but  most  are  now  out  of  print, 
if  not  out  of  date.  Dr.  Davis's  w'ork  is 
an  encyclopaedia  covering  every  aspect 
ofthesubjectfully  and  with  authority. 

It  gives  just  the  facts  and  data,  so 
often  required  at  short  notice,  by  the 
busy  man;  executive,  manager,  en¬ 
gineer,  chemist,  in  any  business, 
however  large,  how'ever  small.  It  is 
indispensable  to  the  student. 

The  first  edition  runs  to  approxi¬ 
mately  380,000  words,  and  in  addi¬ 
tion  is  copiously  illustrated  with  120 


photographs  and  60  diagrams.  There 
are  also  many  up-to-date  tables  siim- 
tnarising  technical  matters. 

To  facilitate  reference  the  work  is 
arranged  in  alphabetical  form.  The 
references  are  entirely  up-to-date  and 
exhaustive  cross-references  are  given. 

Some  of  the  many  subjects  covered 
are:  Lheese.  Classification  of  Bac¬ 
teria.  Cleansing  and  Sterilising  of 
Plant.  Condensed  Milk.  Detergents. 
Evaporated  Milk.  Ice  Cream.  Labo¬ 
ratory  Control.  Lactic  Acid  Bac¬ 
teria.  Legal  Aspects.  Management 
of  Country  Creameries  and  Pas¬ 
teurising  Depots.  Milk  Powder.  Pas¬ 
teurisation  and  Resazurin  and  Other 
Tests  for  Milk.  There  is  also  a  com¬ 
prehensive  catalogue  of  Dairy  Sup¬ 
plies  and  Equipment,  and  a  valuable 
bibliography  of  recent  papers  on 
dairy  technology  has  been  included. 


A  Dictionary  of  Dairying  will  be 
regularly  revised,  and  new  editions 
published,  as  required,  with  the 
object  of  keeping  the  work  thor¬ 
oughly  up-to-date. 


Publication  of  the  first  edition  has  been  provisionally  fixed  for  January  1949 

ORDER  NOW  !  and  make  sure  of  your  copy  today 


Ordfr  IhroiigM  gour  utuai  RookMUer,  or  from  tAe  Root  riepartmrnl: 

Leonard  Hill  Limited,  17  Stratford  Place,  London,  W.l,  England 
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rt/tSHOPS  AMUSEMENT  PARKS  R E ST AU RANT  CARS 

canteens  restaurants  milk  bars 
PUIllCHOUSES  GENERAL  STORES  GROCERY  SHOPS 

The  public  safety 

AND 

THE  FOOD  &  DRUGS  ACT 
demand  hot  water 

DUICATESSEN  BOARDINGHOUSES  BAKERS 

hotels  I  c  e  c  r  e  a  m  e  r  I  e  s  cafes  dairies 

CONFECTIONERS  GREENGROCERS  PATISSERIES 

1 

sandwich  COUNTERS  SNACK  BARS  FISH  SHOPS 


^JOCAL  GOVERNMENT 
AUTHORITIES  BTC  emphasizing 
the  provisions  of  the  Food  & 
Dnigs  Act  which  require 
that  HOT  WATER  should 
be  available  for  cleansing 
purposes  wherever  food 
is  handled. 

ASCOT  INSTANTANEOUS  GAS 
WATER  HEATERS  provide  a 
continuous  supply  of  hot  or 
WILING  WATER  instantly  and 
economically,  for  Gas  is 
only  used  when  hot  water 
is  required. 


Wherever  food  is  handled 
cleanliness  is  easier  with  an 

ASCOT  INSTANTANEOUS 
GAS  WATER  HEATER  . 


IttAnico/  advice  and  full  information  from  all  Gas  Undertakings, 
or  direct  from  ? 

**COT  GAS  WATER  HEATERS  LIMITED 
^I^ARK  STREET-LONDON'WI 
•**NCHI$:MANCHESTER  •  BIRMINGHAM  •  BRISTOL 
BOURNEMOUTH  CAMBRIDGE.*  GLASGOW 


By  shallow  rivers, 
to  whose  falls 
Melodious  birds 
sing  madrigals," 


««««««*«*«« 

I..ovfrs  «)f  the  Yorkshire  dales  will 
reeoKnise  Kisdon  Force,  in  Swaledale. 
The  makers  of  ‘  Silver  Stream  ’  graded 


and  branded  gelatines  of  eontrolletl 


quality  hojic  that  the  pi«ture  will 
bring  a  breath  of  the  countryside  into 
your  orticc. 


ALFBED  ADAMS  &  i'O.  LTD.. 
Hctlanea*  Work», 

Wemt  Broimicieh^ 

Tat.t  0999  («  Unem) 


Wol 
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CIvTRIC 


South  Wales  Condenseries  offer 
their  NEW  &  VASTLY  IMPROVED 


^  A  syrup  of  unsurpassed  quality  and  sweeteninit 
power. 

A  syrup  for  which  you  will  find  many  profitable 
^  uses  whether  you  are  baker,  canner,  confectioner, 
pickle  or  ice  cream  manufacturer. 

A  pottcard  brings  a  Fret  Sample  and  price  particulars. 
No  restrictions.  IMMEDIATE  DELIVERY. 
In  your  own  interests,  please  write  now  to; — 
SOUTH  WALES  CONDENSERIES  LTD. 
Dragon  Works,  South  Road,  Trading  Estate. 
Bridgend,  Glamoigan. 


Solid  drawn 
seamless  steel  tubeSy 
stainless  steel  tubes, 
fabricated  and  manipulated. 

Bright  drawn  and 
turned  steel  bars  for 
all  purposes. 


TALBOT-STEAD 


JOHN  &  E.  STURGE 

I.IMIITD 

I  WHEELEYS  RD  •  BIRMINGHAM  i; 
Manufaclttrers  of  t  ine  Chemicals  since  1823 


TALBOT-STEAD  TUBE  CO.  LTD 
GREEN  LANE.  WALSALL 


YOUR 


Here  is  a  liquid  coating  for  walls, 
etc.,  that  is  easily  applied,  gives  a 
clean,  smart  appearance,  has  many 
practical  advantages,  and  maintains 
those  hygienic  conditions  which 
are  an  essential  feature  of  modern 
Food  Manufactories. 

Used  by  leading  firms 
in  the  Food  Manufac¬ 
turing  trades  through¬ 
out  the  country. 

Send  for  descriptive 
booklet  FO/208  and 
colour  card. 


SOLE  MANUFACTURERS: 

tLAIEBROOKS  LTD 

TYSELEY  •  BIRMINGHAM  II 


Phen*  :  Acocks  Gr««n  0664 
Gram*  :  Rotlua,  Birmingham 


That  is  aeration  at  its  best — resuiting 
from  the  use  of  a  perfect  baking  powder, 
giving  that  light  and  airy  texture  to 
pastries,  cakes,  and  scones,  so  gratifying 
to  the  most  exacting  housewife. 

Sodium  Acid  Pyrophosphate  is  the 
Ingredient  which  “controls’*  aeration  in  the 
Baking  Powder  and  ensures  its  CO,  being 
released  slowly  during  the  baking  period 
more  gradually  than  any  other  similar 
Ingredient. 

Make  certain  to  order  Sodium  Acid  Pyro¬ 
phosphate  and  be  sure  of  producing  the 
perfect  baking  powder .  .  .  Your  enquiries 
are  cordially  invited  and  will  receive  the 
Immediate  attention  of  our  Technical  Staff. 


SODIUM  ACID  PYROPHOSPHATE 


i^akm^Powdmf 

Send  your  enquiries  to 

ASSOCIATED  PHOSPHATE 
MANUFACTURERS  LTD. 


LUTON,  ■eofordshire 
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DAVIS 

STANDARD 

AGAR 

(NEW  ZEALAND  AGAR-AGAR) 

for- 

•  EXCEPTIONAL  GEL  STRENGTH 

•  UNIFORMITY 

•  PURITY 

•  COLOUR 

DAVIS  GELATINE  LTD 

29-31  MITRE  ST..  LONDON,  E.C.3 
Ttitphone  •  Avenue  1737  end  4I0S 
Telegrems  -  Geletine.  Aid..  London 


Spevd  triih  0»ffivi0»n4*ii  • 


Where  speed  with  the  mini¬ 
mum  of  handling  is  essential 
the  ‘Wedeo’  woven  wire  belt 
is  particularly  efficient.  Many 
manufacturers  have  taken 
advantage  of  our  Tech-' 
nical  Advice  Service  which  is 
available  without  obligation. 
Have  we  heard  from  you? 


WIRE  BELTS 


Nfevy  ttKIUoE  ST.  HOUSE.  30-J4  NEW  BRIDGE  ST.,  E.C.4 


Tmttphunt:  CBNTML  5347^  Taltgramt :  DHYAD.  LUO,  LONDON 
WORKS :  CANNING  TOWN.  E.  U  and  QUEENBOROUGH.  KENT 


THE  BRITISH 
ACADEMY  STREET 


WEDGE  WIRE 
WARRINGTON 


FILLING  MACHINES 

to  Muit  ait  mvodm 

Our  range  of  FILLERS  includes  all  types  :  Spiral, 
Density,  Roury,  Automatic  Weighing,  etc. 
Suitable  for  Powders,  Granular  Materials.  Pastes. 
Chemicals,  etc.,  etc. 


BEANS 

BICARBONATE 

BIRD  SEEDS 

COCOA  POWDER 

COFFEE 

CORNFLOUR 

DISINFECTANTS 

DYES 

EPSOM  SALTS 
FACE  CREAM 
FISH  paste 
FLOUR 
FRUIT  JUICE 
FURNITURE  CREAM 
GARDEN  SEEDS 
GLUCOSE 


HAIR  CREAM 

HEADACHE  OR 

ASPIRIN  POWDERS 

HERBS 

INKS 

LIQUIDS 

MACARONI 

MILK 

OATMEAL 

OILS 

PAINTS 

PEAS 

PELLETS 

PERFUMES 

PICCALILLI 

PASTILLES 


RICE 

SAGO 

SEMOLINA 

SOUPS 

SOUP  POWDER 
STARCH 
STUFFING 
MIXTURES 
SUGAR 
SYRUPS 
TAPIOCA 
TEA 

THICK  SAUCES 
TONICS 
VINEGAR 
WHEAT  FLAKES 


Etc .  Etc. 

Speady.  Hygitnic.  Accurate.  Economical. 

.V>n«f  tor  t„ratlrt» 

Sole  Selling  Agents  for  the  United  Kingdom; 

W.IAMES  DAVIES  (ENTERPRISES)  LTD. 

MAINOY  WORKS.  NORTH  ROAD.  CARDIFF 

Phone:  CARDIFF  7791 


I.XXX 
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Special  invitation 

to  Readers  of 

FOOD  MANUFACTURE 


Your  prompt  acceptance  is  urgently  requested 

Sl’BJECT  to  your  acceptance,  we  will  send  you  by 
return  one  of  the  few  copies  of  the  first  post-war 
MANrFAcmiRKRS’  PRAC. TiCAi.  REciPKs  which  we  have 
earmarked  exclusively  for  those  readers  of  food 
MANUFAtrri'RF,  who  need  and  can  make  profitable  use 
of  this  invaluable  Work. 

Practical,  Tested,  Ready-to-Use  Recipes 
for  Food  Manufacturers 

You  can  put  manufacturers’  fractical  RsaPES  to  profitable 
use  as  soon  as  you  receive  it ;  for  its  “  Foodstuffs  Section 
alone  contains  no  fewer  than  366  instantly- usable  recipes 
and  processes,  scores  of  which  have  never  been  published 
before.  “  Flavourings  ”  and  “Animal  Foods  ”  account  for  an 
additional  73. 

Here  you  will  find  all  the  latest  and  most  authoritative  data, 
based  on  laboratory  tests,  for  the  manufacture  of  : 

IlliiruilH;  Cooked  and  Potted  Meats;  Blancmanges;  Mayon¬ 
naises;  Puddings  and  Mincemeats:  .Sausages  and  .Sausage 
Seasonings;  Ice  Cream;  Jams  and  Jellies;  Pickles;  Fruit 
Concentrates;  .Soups;  Colourings;  Spice  Mixings;  Culinary 
Oils  and  Fats;  Kdible  and  Kssential  Oils;  Sweets;  Toffees; 
Fondants;  Bonbons,  and  so  on. 

And  these  arc  only  a  few  of  the  7,048  formulae  and  processes’ 
for  all  kinds  of  products,  that  this  unique  Volume— completely 
rewritten  and  brought  into  line  with  today’s  needs — brings  you. 

For  generations,  through  numerous  to  improve  an  existing  line,  it  will 
editions,  MANUFAcrimEas'  psactical  prove  an  unfailing  source  of  sug- 
asciPES  has  been  the  acknowledged  gestion;  and  any  one  of  its  recipes, 
sundard  Reference  Work  of  its  class,  aptly,  applied,  will  repay  you  the 
providing  a  service  unparalleled  in  modest  cost  of  the  complete  volume 
value,  scope  and  universality  of  again  and  again, 
application.  It  is  packed  with  pro- 

Auble,  business-building  ideas  —  Even  if  you  possess  an  old  copy  of 
pointers  to  unexplored  markets —  AtANUFACTunks’  paAcncAL  aacipas 
new  sources  of  revenue.  Many  a  ‘  you  need  a  copy  of  the  latest  edldoa: 
successful  food  product -has  origi-  it  embodies  so  many  revisioaa  and 
nated  here.  Whether  you  want  to  additions  as  to  constitute  a  virfaally 
produce  something,  entirely  new  or  •  new  work.  1  ’ 

Orders  filled  in  Strkt  Rotation:  send  younHiOW 

Stocka  aM  ftt'ng 
fast,  and  tM^fler 
holds  for  a  Hinted 
period  do^y^^nce 
it  is  wftMraBn  It 
cana<vt  '%Mrs- 
psated.  T)»h|||urc 
the .  VoMU^  we 
Have  eartffm^sd 
for  '  yod'  please 
-  return  'the 
coupon  at  once. 


Fill  in  and  Post  this  Coupon  TODAY 

SHAW  PUBLISHING  CO.  LTD. 

ISO  Fleet  Street,  London.  E.C.  4 

Please  send  me  post  free  by  return  one  copy  of  MANOTACruasas'  Pbacticai. 
Recipes,  for  which  I  enclose  deposit  of  3s.  I  agree  to  complete  my  purchase 
by  sending  you  three  consecutive  monthly  pa)rments  of  20s.  each,  com¬ 
mencing  on  the  first  of  next  month,  making  fi.'is.  in  all. 

Same .  Date . 


Note  I  If  you  prefer  to  purchase  the  work  outright,  deduct  19%  caall 
discount  and  remit  only  M/9  in  full  payment.  Overaena  ordera  mast 
he  accompanied  by  full  cash,  70'-,  Including  packing  and  carriage. 


GRESHAM  aCRAVEN  LTD 

VJa:iBl*LL  LAN!  rTTCTBkB  MAHeHUTH  ■  il 

,  .  INOINIIRS.  Titetmmt; 

ftrtli*  Mtfichtttar 

dadaOffes;  14.  6MAT  PtTIk  STMiT,  WtSTMINSTIR.  LONDON.  $.W  I 
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is  SELF  PRIMING  t 
PORTABLE  —  Pi/MPS 

HEAVY  VUCOUS,  ABPA$IVE 
AND  SOUP  LADEN  LIQUIDS 


IVr/fp  toe 
List  JOB 


NO 

Rotating  Parts 

NO 

Packings 

NO 

Glands 


EASILY 

CLEANED 


I  MAM  ^ 

•  I>R\CT1CAI  \ 

BtCllLs  1 


IN  action! 
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DELIVERY 
FROM  STOCK 


A  complata  anwcr  to  intornal 
Crontport  problom*.  Rodot* 
trian  controllod  Eloctric 
Vohicio.  Simpio  coMtrol  with 
low  running  cotta. 


Rrico  of  tho  Graltoloy  com- 
ploto  with  Battoriot,  Ravort* 
ing  Switch,  Motal  RactlRor 
Chargor  and  Platform  ibodyi 
£210  aX'Workt. 


Vau  will  find  much  of  inttrott  In  our  now  Cttolofuc, 
with  Uluotratlont  of  tho  Cralooloy  In  many  Induarlot. 

Mention  tM«  Journal  whan  writing  for  eataloguo. 

DIAMOMD  MOTORS  (Wolverhomplon)  LTD 

Upper  Villiers  Street  •  WOLVERHAMPTON 

Totogramo  :  Gralotloct  Tolophono  :  22fSI 


Arrtngod  with  hand  f««d 
for  round  cans  The  cans 
revolve.  Capacity  is  from 
li  in.  to  6|  in.  diameter .  .  . 
from  i  in.  to  17  in.  high. 
Output40  to  45  per  minute. 

F.  J.  EDWARDS  LTD. 

359^1  EUSTON  ROAD 
LONDON.  N.W.I 

Toloohono:  EUSJON  4MI.277I 
Tologramt  BESCOTOOLS, 

NORWEST,  LONDON 


A  few  drops  of  free-lathering  TEX  FOAM  on  moistened  hands  will 
quickly  remove  the  most  obstinate  dirt  and  grease.  The  detergent 
properties  of  TEX  FOAM  clean  harmlessly,  thoroughly  and  easily  any 
substance,  fabric  or  surface.  Its  uses  as  an  industrial  cleanser  are  almost 
limitless.  TEX  FOAM  is  economical,  and  is  free  of  coupons  and  permits. 
Write  for  a  sample  and  literature,  or  ask  for  a  representative  to  demonstrate 
in  your  own  works  No  obligation,  of  course. 


THE  olyn:^  company  limit 

GLOBE  WORKS  •  HALIFAX  •  YORKSI 

Lomlan:  s  Lofudsh  Rd.,  Kilbum, 


DURAZONE  COMPANY  LIMITED  (Bulk  Sales  Dept.) 
59-40,  Old  Bailey.  London.  E.C.4.  (Tele ;  City  1058-9) 


TEX  IS  A  DURAZONE  PRODUCT 


SAVE  FUEL  AND  STILL 
(IT  PLENTY  OF  HOT  WATER 


The  3Man 

with  the  £500  hands 

Why  so  valuable?  They  are  the  hands  of  a  highly 


!  THANKS  TO  A 

wm^d•%^^mostcUk 

MIXING  VALVE 

(PATENTED) 


skilled  electrician  who  takes  pride  in  his  w  ork.  He 
is  typical  of  thousands  of  reliable  technicians 
employed  all  over  the  country  by  members  of 
the  Electrical  Contractors  Association.  The 
confidence  shown  by  both  Employer  and  the 


A  Leonard-Thermostatic  Steam  and  Water 
mixer  provides  hot  water  at  controlled  tem¬ 
perature  for  washing  and  process.  The  hot 
water  it  made  only  where  it  is  wanted  and  when 
it  is  wanted.  That  is  where  the  saving  comes  in. 

Storage  often  takes  more  heat  than  use.  Expen¬ 
sive  equipment  hard  to  get  and  costly  to  buy 
is  avoided.  Automatic  control  keeps  the  tem¬ 
perature  steady  in  spite  of  fluctuations.  Thou- 
unds  are  in  daily  use  for  process  work  and 
ablutions  in 

Textile  Mills  •  Food  Factories  •  Chemical  Factories 
Tanneries  •  Dairies  •  Laundries  •  Paper  Mills 
oih«r  Industrial,  Commtrcial  and  Cortrnmtnt  uttrs, 

WWTE  FOR  FULL  DETAILS  QUOTING  REF.  16/I8t1 


WALKER,  CROSWELLER  &  GO.  LTD 

WHADDON  WORKS 

CHELTENHAM,  GLOS.,  ENGLAND 
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Association  in  maintaining  this  high  stan¬ 
dard  is  reflected  in  the  clear-cut  guarantee 
of  £500,  offered  in  conjunction  with  the 
N.E.C.T.A.,  against  faulty  materials  and 
workmanship  which  every  contract  car¬ 
ries.  From  the  simple  fitting  of  a  lamp  to 
the  most  complicated  wiring  specifica¬ 
tion  your  best  interests  will  be  served 
by  calling  in  a  member  of  the  E.C.A. 


issuro  B*  FMf  fifcri»iC4t 

C0NF»4C'0»S 

4SSOCMFION 

flMCOBP  1  tS 

4SSOCiAriON 

wiFH  N  .  E 

.  C  .  T  .  A 

.  LTD. 

4^»lC4  HO'JA 

mNOSw.»»  lONOON  <v  C  i 

®  6l 


l-iSSi 
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HORTON'S 


CLEANSING  WAY^ 


HAS  A  NEW  STAR 


Hortons  stake  their  reputation 
on  the  effiiiencir  of  MACOL 
CLEANSING  POWDER  for  ufe'i^ 
foodfactories.  A'sample  fladl* 
sent  to  prove  that  MACOLr—  * 


iW 


•  Is  highly  concentrated  (put  I  oz.  to  I  gall.) 

9  Contains  no  Caustics  or  Abrasives 

•  Produces  Rich  Lather  and  an  Active  Solution 

•  Efficient  in  Hard  or  Soft  Water 

VSE  FOR  CLEANING:  PANS— 
MACHINERY— CROCKERY— AND  ALL  GENERAL 
PURPOSES. 

PkOMPT  OEUyCPy  •  ration  free 

Write  for  pamphlet  t'viat  full  particulars  of  all  HOAAACOL 
products  to ; 


THE  HORTON  MANUFACTURING  CO.,  LTD.. 
‘HOMACOL'  WORKS.  RICKMANSWORTH,  HERTS. 

TELEPHONE  RICKHANS  WORTH  J1»l 
TELEGRAMS  LIOUISOPA  RICKMANS  AORTm 


Thtmosl  complete^ 

>«i^o  or 

Automatic  Wttghii^  ' 

Sertw  Filling  antT 
Vblume 

-  Machinery 

leas 
Cereals. 

Flour. 

Face  FtAaders, 
Medicinal  Fbwders.  \ 
or  any  perwdered  or  \ 
granulated  material  \ 
packed  in  ^ 
CarkMaliiia  lottles  .etc 


'Automdlic\Vc'#ing 

j  fi-  Pjc’Kin,4  Mdchiiic 

Snut.h 

i’^.Cfii'olinr  StfWt 
Z'.,.  ..  Binninchjm.j 


GUM  TRAGACANTH 

GUM  KARAYA 
GUM  ARABIC 

In  Flalte,  Lump  or  Powder. 

For  samples  &  prices  apply 
sLaUng  requiremenhs  ho:- 


HILTON, 

WALLACE 

k  CO.  LTD. 

St.  Dunstan*s  House, 
Idol  Lane,  LC3. 

Tal. :  MaMion  Houm  IOOS 


INSURE  WITH 


->1 

THE 

LONDON  & 
LANCASHIRE 

INSURAHCE  Ct 
LT? 


For  Prospdctus,  and  full  in/ormatum  on  all 
elassu  of  Insurance,  wriU  to  : 

Chuf  Administration: 

7,  Chancery  Lane,  London,  W.CJ 
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ILTER  BAGS 


for  Centrifuge  filtra¬ 
tion.  Sizes  and 
materials  as  required. 


PYREX 

Keqies— TK4e  llorfc  BtmU 

GLASS  PIPE  LINES 

Reduced  Prices 

and 

A  New  Range 

MESSRS.  JAMES  A.  JOBLING  &  CO.  LTD.. 

WEAR  GLASS  WORKS.  SUNDERLAND, 
have  pleasure  in  making  the  following  two 
announcements  : 

Reduced  Prices  for 
PYREX  Brand  Glass  Pipe  Lines 

I^UE  to  improved  production  methods  and 
increasing  use  of  PYREX  Brand  Glass 
Pipe  Lines,  a  new  price  list  showing  substantial 
price  reductions  came  into  operation  on 
November  1st,  1948. 

New  Range  of 

PYREX  Brand  Glass  Pipe  Lines 

A  new  and  complete  range  of  PYREX*  Brand  l| 

^  Glass  Pipelines  in  J;-inch  bore  is  now 
available.  This  line  has  been  developed  for 
use  where  our  normal  I -inch  bore  is  too  large, 
and  will  meet  the  needs  of  those  who  require 
a  smaller  pipeline  which  will  handle  chemicals, 
foodstuffs  and  beverages  by  the  most  hygienic, 
contamination-free 'and  up-to-date  method. 

Please  write  for  full  details  of  this  simple- 
to-erect  piping  system,  which  is  made  from  our 
famous  PYREX  Brand  Borosilicate  Glass. 

James  A.  Jobling  &  Co.  Ltd.,  Dept.  13, 

Wear  Qldss  Works,  SUNDERLAND. 


Ixxxv 


filter 

CLOTHS 


Materials  for 
^parposes. 


Mt,  Flannel  and 
inateria's. 


,  PLASTIC  COATED 

Exceptional  wearing 
qmlities.  Will  withstand  constant  flexing  and  folding.  Will 
not  crack  with  cold  or  exude  oil  with  heat.  Coating  is 
firtproof.  Coating  resistant  to  action  of  petrol,  oil. 
{ruse  and  dilute  acid,  but  not  to  strong  acids  such  as 
sulphuric  and  nitric.  It  can  be  readily  washed  and  cleaned 
in  the  same  manner  as  leather  cloths. 

RUBBER-FACED  MATERIAL.  Resistant  to  petrol  and  mild 
xids. 

RUBBER  SHEETING.  Hard  wearing  for  general  purposes. 

FILTER  BAGS  of  every  type  made  to  your 
own  requirements. 

STOCKINETTE  ROLLS 
INDUSTRIAL  GLOVES 
COnON  BAGS 
CLEANING  MATERIALS 

TEXTILE  COVERS  FOR  INDUSTRIAL  PURPOSES 


SOFT  FURNISHING  COMPANY  LIMITED 

■OCKWOOa  WORKS.  RROADaREEH  RO..  LIVERPOOL  13 
TUtflMiN:  MMMvereit  S7SI 
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TIMBER 

PALLETS 

ARE 

USED  BY 
90*/o  OF 
USERS 
IN  U  S  A 


THE  PASCALL  ENGINEERING  CO.  LTD 


PALLETS 


SWEETENED  FAT 
FRUIT  SYRUPS 


WITH  ALL  THE  ADVANTAGII 

Palletization  has  come  lo  stay  as  the  moM  a» 
notnical  method  of  handling  mercbaodiK  «i| 
enormous  potentialities  for  cost  saving.  But  »hi 
palletizing,  start  with  the  right  pallets.  La  a 
advise  you.  B.C.B.  Hardwood  pallets— faiaa 
with  Helyx  Drive  Screw  Nails — arc  bcMifg 
timber  pallets.  Write  for  particulars. 


Sweet  Almond  Oil 
Glyceryl  Monostearate 
Bakers'  Sundries 
Teaseed  Oil 
Lactose 


•  Lass  initial  capital  outlay. 

•  Rigid  two-way  constructiaa, 

•  Lightaat,  atrongaat,  rssoat  d«r^ 

•  Load  dooa  not  slip  whan  corMi% 

•  Idoal  for  food  and  chomkal  states 

•  Avallabla  in  aovaral  dlffariatnya 
to  suit  all  roouiramanta 


SEND  YOUR  ENQUIRIES  TO 

STEEL  &  GENERAL  LTD. 

44,  BOW  LANE,  LONDON,  E.C.3 

Teltphont :  CITy  255«  5S40 


B.O.B.  PALLET  CO.  LTD.,  M  OLOUOESTER  PLACE,  LOEDN,  I 

Phont:  WElitcclk  5060 

WORKS  ADDRESS  :  BIRCHILL  ROAD,  KIRKBY,  UVBV^ 


meana  more  output  and  the  macblne 
that  will  do  this  tor  you  is  the 


PASCALL 


Turbina  Sifter  which  uses  only  a 
small  amount  of  screen  cloth  and 
which  takes  up  only  a  small  area 
of  factory  floor  apace. 


Let  us  demonstrate 
to  yon  the  advan- 
tages  of  tnrblna 
alftlng.  A  practical 
teat  on  your  own 
material  at  our 
Loudon  Test  Station 
will  show  you  why 
leading  manufac¬ 
turers  prefer  this 
method  of  sifting. 


LOW  TEMPERATURE 
CONCENTRATING  PLANT 

FOR  DELICATE  PRODUCTS 

DEUYERY  3-4  MONTHS 

MACHINERY  (Continental)  LTI 

70  VICTORIA  STREET,  LONDON,  S.W.I 

Tsisphons  :  VICTORIA  *147  Csbist  J  MACCONTAl. 


Write  for  lift 
FM  124C 
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'  ^  Tm  I  &  a  f/ectrode  Boilers  each  providing 
^  750  lbs.  U*am/hr.  for  cooking  moots. 

An  Electrode  Steam  Boiler  occupies  less  space 
M  is  more  convenient  to  house  than  any  other 
source  of  steam  supply  of  equal  rating.  It  needs 
00  chinuiey,  no  fuel  store,  no  boilerhousc,  no 
ittendant.  It  can  be  put  alongside  the  plant  using 
fte  steam,  saving  steam  losses  and  the  cost  of 
^hy  steam  runs. 


Maximum  output  is  obtained  from  cold  within 
i  minutes  of  starting  up.  When  steam  is  not  needed 
^can  be  shut  down  immediately.  B  &  A  Boilers  are 
^  automatic,  the  load  is  closely  controlled  by 
tl>e  steam  demand,  no  pow’er  can  be  wasted.  They 
ire  being  used  in  every  branch  of  industry. 
For  full  details  write  for  List  No.  30. 


ELECTRODE  BOILERS 


BASTIAN  and  ALLEN,  Limitad 

11  BEDFORD  SQUARE  •  LONDON  •  W.C.1 

Marltwrn  Olfic*  i  62  Kobertton  filaigow.  C.2 
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Firing  the  glass  lining  of  a 
1000 -gallon  mixing  pan. 
The  purity  of  your  product 
depends  on  perfect  plant. 


CANNON  IRON  FOUNDRIES  LTD. 

DEEPFIELDS,  BILSTON,  STAFFS. 


\J3)qd&I1  a 


The  Amazing 
SIX-PURPOSE 


CAN  BE  USED  IN  ANY  VAT 
FOR  ALL  TYPES  OF  MIXES 

IN  4  SIZES  UP  TO  100  8ALL0NS 
PRICES  FROM  £5S 
QUICK  DELIVERY 
Send  for  illustrated  brochure 

SILVERSON  MACHINES  (SAIES)  LTD. 

11-12.  FINSBURY  SQUARE,  LONDON,  E.C.2 

Tticphon*  :  MONARCH  5442-3 


(1)  MIXES  COMPLETELY 

(2)  EMULSIFIES  TO 
PERFECTION 

(3)  HOMOCENISES 
CORRECTLY 

(4)  CONTROLS  AERATION 

(5)  STRAINS 

(6)  PUMPS 


OVERALL 


Wrltt  ftr  dttallt  of  Oh 
Stamcna'  fullyHhnink 
r»ng*  to  5.W.  A  W£. 
STANDARD  MFC.  CO.. 
But*  S(w  Csrdiff, 


Smartness  pleases  your 
and  increases  the  self-r«spKt 
efficiency  of  your  staff, 
smartly  cut  and  long -wesrlni 
are  made  for  all  grados. 
still  handicapped  we  shaH 
effort  to  meet  your  i 


Poster  displays  ^ 
in  Sheldons’  1.  ^ 

Yorkshire  and  ^  v  ^ 

Lancashire  towns  today 
afford  Advertisers  an  .  f... 

exceptional  opportunity.  -t-Y 

.4  number  of  specially  coveted 
positions  have  become  available.  | 

For  .Advertisers  wishing?  tolaunch 
a  trial  campaign  Sheldons  can  print  J 
and  supply  posters  produced  by  their 
own  “  Essellprint”  Silk  Screen  process,  t, 

SKeldonsTw 

Eotabliahed  1840 

SHELDON  HOUSE,  QUEEN  ST.,  LEEDS,’ 1 


_ d vantage  of 

'  '  '  Va  nation  e 

spe  dgv^uction  or  increase 

Standardised  for  Powers  uPTo60ff>? 

AND  FOR  ALL  SPEED  RATIOS  UP  TO  40  A>l 

'y&i ptdUiaJuM  AAk.  (Vi  CoJulaifiUA  >/G- d5S.II.P338 


V/S  Gear*  (as 
illustrated) ;  also  Patentad 
V/S  Pulley  Drives  (to  lit  on 
Motor  or  Driving  Shaft)  for 
all  general  raquircmenta 


UNIVERSAL  APPLICATION 


ABSOLUTE  RELIABILITY 


THOUSANDS  IN  USE 
ON  ALL  CLASSES  OP 
MACHINES 


VP 


(  ENGINEERS  ) 


THORNBURY*  BRADFORD  •  ENGLAND 

LAttcesr  MAKiRS  Of  variablz  speeo  dru'es  in  euROPf 


l.xxxviii 
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SERVICE  TO  INDUSTRY— 7 


Do  you  know  that  British  Railways  provide  an  industrial 
information  service  to  assist  manufacturers  In  deciding  on 
sites  for  new  works  ? 

• 

From  this  service  you  can  obtain  details  of  available  factory 
premises  and  sites,  with  information  about  the  public  utility 
and  other  services,  the  nature  of  the  soils,  where  to  obtain 
the  raw  materials  and  how  to  market  the  products. 

Our  Regional  Commercial  Officers  will  be  happy  to  place 
this  service  at  your  disposal,  of  course  without  charge. 


RED  BAll  g  BRAWD 


the  SoftDrin-te  lTidustr4,CS>nfectionerH 

and  the  Food  Manufacturing,  Industrie^ 


STEVENSON  &  HOWELL  LIMITED 

Sludtti  Work»,  Southwark  Sirrrt,  Lnwlnn.  S.E.t.  Trio  phone :  Watertoo  4Hi3  liner).  EtUMithed  1X83.  Teleuramt:  "  IUrtillrr,  Phone,  London. 
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^  BRITISH  RAILWAYS  ) 


bRITANNI  A 
FOLDING  BOX 
•COMPANY  IN¬ 
FOLDING  BOXES  OF 
EVERY  DESCRIPTION 

CARTONS 
DISPLAY  BOXES 
FOR  PROTECTION  & 
PUBLICITY 

lithographic  and  letterpress  printers 


AMMIRST  ]24t 
H 


BpB 


T*l«|r»m»  4  CaMi 

INUMCIUTI 
•OCHUKCH  LONDON 


$0  years*  experience  at  your  service 
DACE  ROAD.  OLD  FORD.  LONDON.  E.3 


^ac: 

* 


A//  euzynte  for 
Hie  liquefachon 
and  con  version 
of  sUtrch 


★  Wr/te  for 
full  descriptive 


literature.  Out 


technical  experts 
are  always  ready 


NORMAN  EVANS  &  RAIS  LTD. 

DUDLEY  ROAD  MANCHESTER  16 

TtiaphoKB:  FIOSi  Si4«  2277  (2  LinM).  Taiagramt;  Chriavan,  Manchattar 


STEAM 
&  GREASE  TRAP 

For  pressures  up  to  10  lbs. /IT.  Specially  desi|iM4 
to  prevent  hot  (rease  from  passin|  Into  dralm. 
Extensively  used  in  connection  with  Steamli^ 
Vessels.  Cookinf  Apparatus,  etc. 

Particulars  (ivcn  on  request. 

BRITISH  STEAH  SPECIALTIES  LTD.,  LEICEST 

LONDON  UVERPOOL  •  WHISTON  •  GLASGOW  ■  MW 
MANCHESTER  AND  NEWCASTLE-ON-TYNE 


STAINLESS  STEEL 

WIRE  GAUZE 


IN  ALL  M  ESHES 

FOR  ALL  FOOD  PURPOSES 

WM.  RIDDELL.  COUSLAND  t  CO.  LI 

SPRINGRELD  WIRE  WORKS 
GLASGOW  S.E. 
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Leaders 

in  the  Food  Industry 


insist  on 


lONOCOL 

(BRAND) 

GLYCERYL  MONOSTEARATE 


Samples  and  quotations 
from 

CHEMICALS  &  ESSENTIAL  OILS  LTD. 

SARDINIA  HOUSE.  KINGSWAY.  LONDON,  W.C.2 

Talaphona:  CHAncary  «II6,'8.  T*Uf rams  :  CHEMOILS,  ESTRANO.  LONDON. 


TARTRAZOL  YELLOW 

(Synonymous  with  Tartrazine) 

Probably  the  most  widely  used  of  all  the  edible 
colours  cuid  prominent  in  our  extensive  range. 
The  equality  manufactured  by  us  is  unsurpctssed 
for  purity  and  is,  of  course,  fully  guaranteed 
to  be  in  strict  conformity  with  the  Food  Laws 
of  this  country.  It  is  cdso  on  the  ‘permitted 
list  ’  of  most  other  countries  in  the  world. 

We  invite  you  to  send  us  your  enquiries  not  only  for  the 
above  but  for  all  foodstuff  colours  and  if  you  have  any  colour 
problems  confronting  you  we  shall  be  glad  to  help  you. 


MANUFACTURERS  OF  EDIBLE  COLOURS  SINCE  1877 


HOUNSLOW 


MIDDLESEX 


-December,  1948 


CEREAL  FILLERS 


If  you  are  using  cereal  products 
as  fillers  or  would  like  to  consider 


the  use  of. these  you  are  invited 


to  write  to  : — 


JOHN  PAHINSON  &  SON  LTD 

BEACON  MILLS, 
WHITEHAVEN,  CUMBERLAND 


Manufacturers  of  Oat  and  Barley  cereal  products. 


All  enquiries  are  regarded  as  confidential  and 
enquiries  for  specialised  products  for  particular 
purposes  will  receive  special  attention. 


THE  BOFOl  MIXING  MACHINE 


10  &  20  QUART  SIZES 
THE  ALL-PURPOSE  MIXING  MACHINE 


General  Features: 

Robust  Construction. 

3 -Speed  Gear  Box. 

Sin|le  Lever  Control 
Start!  nf. 

Synchronised  switch 
control  automatically 
(Overnin  g  Motor 
Drive  between  Gear 
changes. 

Streamlined  V  i  b  r  a- 
tion-proof  cast  body. 
Mechanism  and  Driving 
Motors  totally  en. 
closed. 

Facilities  for  attach, 
ment  drive  incorpor. 
ated. 

Dimensions  : 

Height  2S  ins. 

Length  21  ins. 

Width  17  ins. 

Weight  ISO  lbs.  I 


MOTORS  TO  SUIT 
ANY  CURRENT 
SUPPLIES. 


Enquiries  invited  for  Fish 
Frying  Ranges  and  Milk  Bar 
Counters  and  Fitments. 


GM&ColtdZ'Z°oZ 


HIGH  HOLBCRN,  W.C.I 


HOL:  6900  (10  linet) 


Designed  by 

Specialists 

ADELPHI 


AUTOFILLER 


if  one  example  ot 
our  range  of 
Precision 


Equipment 


Let  it  solve 
your  Bottle 
Filling 
Problem 


■  Hand  Operate 
Gravity  Fed 

■  Simple  Conatmctlti 
a  Non>Corrodlble 
igr  •  Positive  Action 
•  Rapid  Filling 
f  a  Wide  Range  of  Nozzlee 
■  Container  holds  4  gallons 

PROMPT  DELIVERY 


Adelphi  Manufacturing  Co.  Ltd. 


393a.  city  road.  LONDON,  E.C.l 


GUMS  &  RESII 


n  iVi 


ACACIA 

BENZOIN 

DAMAR 

MANILA 


KARAYA 

SANDARAC 

SHELLAC 

TRAGACANl 


DIRECT  IMPORTERS: 


M.HAMBURGER&SI 


Telephone  : 
MANsion  House  440S 
(3  lines) 


CEYLON  HOUJt 
EASTCH  EAf 


Telegrams : 

’‘“T.TJ:"'"  LONDON.  E.a 
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This  is  exact iy  what  the 


is  a  modern  method 
designed  for  ex¬ 
tracting  dirt  and 
foreign  matter  and 
at  the  same  time 
leaving  the  article 
in  its  original  form 
and  retaining  its 
entire  properties. 


It  takes  from  Currants 
and  Sultanas  the 
STALKS,  DIRT,  DUST 
GRUBS  and  NAILS 
leaving  the  fruit  with  its 
original  bloom  and  its 
entire  sweetness. 


•  50  years  of  experience  in  cleaning  CURRANTS 
and  SULTANAS  is  placed  at  your  service.  We 
have  a  machine  for  all  classes  of  manufacturers. 
Write  for  our  illustrated  catalogue. 


Steam  Pans 


Stainiess  Steel 


ANY  CAPACITY 


BOTH  STATIONARY 
AND  TILTING  TYPES 


Enquiries  to 


THE  ESPLANADE,  ROCHESTER 


Phone:  Chatham  3861 


Grams:  Fullyquip.  Rochester 
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Simply...  Cleanly.. .  Swiftly 


For  filling  bottles,  tins  and  other 
containers  with  liquid  foods  from 
vinegar  to  thick  sauces,  the  answer 
is  the  "  Vacfill  ”  Vacuum  Filling 
Machine,  efficiently  operated  by 
the  unskilled. 


The  Single  Head  Model  is  available 
for  early  delivery.  Full  details  upon 
request. 


M^MUfJtcruRfns 


BU$BY.IVINTERtC?lT9 


VACFILL  W0RKS.9II  ANDOVER  PLACE.L0ND0N.NW6. 

TEL:  MAIOA  VALE  2867  fr  S90|.  CABLES:  VACFILL  LONDON. 


DIACETYL 


ACETYL  METHYL  CARBINOL 


Refined  products  for  stimu¬ 
lating  butter-flavour  and 
odour  in  manufactured 
foods,  beverages,  confec¬ 
tionery,  etc.  Also  for  use 
in  essences  and  perfumes. 


P/eose  address  inquiries  to 


ADVITA  LIMITED 


2  KINGSeOTE  STREET,  LONDON,  E.C.4 


Adhesives 


MANUFACTURERS  OF  VEGETABLE 
GUMS  AND  PASTES  FOR 


All  IT^ES  OF 

iFooo 

BOmiNG  a  LABELLING 

H  A  €  M  y  N  E  S 


Free  samples  on  application 


W.  C.  HAUS  i  CO.  LID. 


NEWARK-ON-TRENT 


Established  1887 


Tel.:  Newark  100 


Thm  COMPLETE 


CANNIKC 

MACHINB 


VACUUM 

SEAMERS 

do 

The  Whole  jel 


111 


Exhaiuten 


Pre-Heatiig 


Half-AntoBitii 
TTPI  18/4 
cloaea  20  eaai ) 
miniite  with  lit- 
tionaiy  ean,  hi' 
roller,  patent  a*- 
matie  seanii| 
head. 


iCl 


The  PREMIER  FILTERPRESS  Co.  ltd.  Imea 

GROSVENOR  CHAMBERS,  WALUNGTON.SUUn  I  N-ts, 
TBLBPHONE:  WALLINaTON  9972/3  -M 
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pH 

That  pH  is  a  significant  factor  in  chemical 
change  is  now  widely  realised  ;  the  importance 
of  pH  measurement  cannot  therefore  be  over¬ 
estimated,  wherever  aqueous  solutions  are  in¬ 
volved.  Fortunately,  however,  the  most  accurate 
method  is  also  the  simplest,  for  a  Marconi  pH 
.Meth  will  register  correctly  to  0.02  pH,  yet  can 
be  used  without  difficulty  by  even  unskilled 
penonneL  Either  mains  or  battery  operated,  the 
pH  Meters  utilise  the  glass  electrode  and  are 
•iesigned  for  "spot  ”  tests  in  works  or  laboratory. 
Maioooi’s  vast  experience  of  electronics  ensures 
both  technical  and  operational  reliability.  Write 
for  full  particulars. 


^  THE  SIGNmCANT  FACTOR 


co^' 


quite  as  good  nylon 

in  tile  sea  . . . 


al>ra.sion-resi.stance  under  all  conditions.  So  nylon  makes  hawsers  and  nets 


for  the  fishing  fleet,  filter  cloths  and  V)olting  cloths  for  the  foot!  and  chemical 


industries.  Canvases  and  protective  clothing  are  two  more  items  on  the  nylon 


Nylon  yarn  wet  has  nearly  as  many  u.ses  as  nylon  yarn  dry,  thanks  to 
its  properties  of  low  moisture  pick-up,  high  wet-strength,  toughness  and 


.  . .  B.N.S.  and  your  textile  .supplier  are  open  to  enquiry  about  others. 


Think  round  the  properties  of  Nylon 
the  yarn  that’s  a  ‘natural’  for  Industry 

Hrilinh  Xylon  Spliinm  Limited,  Ponly/MuJ.  Moninmithehire. 

All  tHaairiet  to  TrrHuieal  Serriee  .Sertioii.  ItritUh  XyloH  .'iphitim  Limited,  Lnekhumt  Laue.  t'nrentry. 


Hish  streiit.'tli— likSht 
weight 

TiMighnesH — iturability 
KlMtieity — flexibility 
I.0W  nMM^<tare  absorptkm 
anil  high  wet-strength 
guiek  drying — easy 
•  leaning 

Resistanee  to  deterioration 
by  mildew,  (letrolettm  oil*. 
alkalLs  and  soil  rot 
Kesistanee  to  attack  by 
moths  and  other  insects 
Klaroe  proof,  i.e.  does  not 
|>ropagate  •-ombustion 


MARCONI  (g)  INSTRUMENTS  LTD 

MPlCIISC  u  e  ^1 -.i  _ _ _ 


^^^SUREMENT  FOR 

OfHcs :  N 
tONOON,  8.W.I. 


INDUSTRY 


ST.  ALBANS,  HERTfORDSHlRB  Phon«:  St.  Albans  6 1« I /S 

ALBION  STRICT,  HULL.  Phons  :  Hull  16144.  Southsrn  OfHcs  *  Showrooms  :  10*.  CATON  SQUARI, 

PHons  ;  SLOans  8615.  Wsstsrn  OfHcs :  tH,  PORTVIlW  ROAD.  AVONMOUTH.  BRISTOL.  Phono  :  Avonmouth  43B 
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For  32-page  Handbook  describing  this  revoiucwaw 
step  forward  in  Mechanical  Handling,  to®* 
General  Manager,  Fisher  ft  Ludlow,  Ltd.,  IW 
No.  7,  Gridwav  Division,  Rolfe  Street,  Smethw'* 


■SIIHU  LTI.  lETLtW  i  IISMIlKlItM  SUHEII  Ct.  IT(.  UWS  IMS.  iTi  IKWEI  HMI 
lUU  C«.  LTI.  HcMICSUL  MOIO  ITt.  gHUr  THE  C«.  im.  tUrUMS  ITl  KM  A 
Lit  HEtni  irt  SMTMM  WltSES  ITI.  lOSHS  M*«ES  i  SHS  LTt  1 1  HUHS  lA  KMIRg 
CI.ITI.  i.L.niiLun  t  cs.  ut  niun  mmiitos  womj  irt  LuiKwinTt  uifwob* 
KTMWCin  in.  1 1.  KNHEt  i  Cl.  ITI.  SMTT  t  TUMEE  LTI.  SIMiMK  tENCESSMS  ■ 
Pia  ElECTMC  Cl.  LTt  StMOUl  MITW  Cl.  LTI.  STETEK  i  WILLItIK  LTt  CUKD  HMt  (ftH 
MVEIUL IKTIL  nOONTS  LTI.  nCTIICLTI.  M»tl)  WEKWNI  i  IMS  LTI.  WSISTKMNgnA 


W  K  THOMAS 

AND  COMPANY 

27  JOHN  ADAM  ST.,  ADELPHI,  W 
Telephone:  Temple  Ber  42 
Telegrams:  Plysack,  Rand,  Lo 
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VACUUM  COLD  PLATE  EVAPORATORS 

(MANUFACTURED  BY  WINGET  LTD.  OF  ROCHESTER  KENT) 

for  naiural  gravity  air  cooling. 

Also  many  other  applications 


Enquiries  to 


WINGET -DOLE  Ovrrhratl  Plate  Banks  inslalirti  bv 
Friaidaire  in  the  quick-frozen  Iciod  store  of  Tarsrr  ft  Sidwell 
Ltd.,  Leaminfrlon  Spa. 


WINGET  Ltd 

Winget  House,  24  Grosienor  Gardens,  London,  II’.  / 


IN  STAINLESS  STEEL 

The  containers  illustrated  are  t)rpical 
of  the  non-corrosive,  h)fgienic  and 
easily  cleaned  equipment  made  by  us 
for  the  Food  Industry. 

Fitments  of  all  kinds,  containers,  utensils,  etc., 
made  to  requirements  in  light  or  heavy  gauge 

STAYBRITE ’*  STAINLESS  STEEL, 
MONEL  METAL,  COPPER  OR  STEEL 

niaitlands  \Hdd  Mnidi  ltd 

III  SASTVALt  PLACI.  CLASCOW.  C.  I 


BAKERS’  YEAST 
YEAST  EXTRACTS 
DRIED  YEAST 
ERGOSTEROL 
CALC IFEROL 

(VITAMIN  D2) 


BRITISH  FERMENTATION  PRODUCTS  LTD. 

HEAD  OFFICE:  46  PUTNEY  HILL  I  factories: Chieftain  Works,  Wolsay  St.  &  Stoko  Towor,  Ipswich 
LONDON,  S.W.15  Phone  Putnay  2586  I  CHIEFTAIN  WORKS.  PUTNEY.  LONDON.  S.W.15  Tol.  PUT  5774 

DEPOTS  IN  ALL  PARTS  OF  THE  COUNTRY  ||| 


^fMtand  Vegetable  Snibbing  and 
Peeling  Machine 

Faai  Manufacture — December,  1948 


WM.  BRIERLEY,  COLLIER  &  HARTLEY  LTD. 

BORO  WORKS.  ROCHDALE.  Telephone:  4181 


Latest  Machinery 

FOR 

FOOD  PROCESSING 
FRUIT  PRESERVING 
CONFECTIONERY 


MANUFACTURE,  ETC 


CONSULT 


LONDON  OFFICE; 

SUNRIOGE.  RUOEN  WAY,  EPSOM  DOWNS.  SURREY 
Ttlaphont:  Burgh  Heath  2749 

Ettabliahed  IB3S 


LARGEiST  JAM  AND  CONFECTIONERS'  MACHINISTS 
IN  THE  TRADE 


CHIEFTAIN 

YEAST  PRODUCTS 


1 


I 


For  time  and  motion  ttudyi?  process  control,  prodaciiM 
timing,  and  for  a  host  of  other  occasions,  a  Stop  watch  as 

five  invaluable  aid,  but  it  must  be  accurate  to  a  fiac  dcint 
'or  over  a  century  and  a  half,  Camerer  Cuts  have  bra 
renowned  for  accurate  timekeepers  of  all  kinds.  Their  aae 
is  yourguarantee  of  Stop  Watch  accuracy. 

Stop  Watches  can  be  supi>Iied  in  several  standard  patimi 
anef  also  calibrated  for  special  purposes.  All  our  Stop  Waicba 
are  backed  by  a  comprehensive  repair  service.  Let  us  kata 
your  requirements — and  we  will  supply  iust  the  Stop  Wakh 
you  need. 


At  Camerer  Cum  you  will  find  tome  very  istd  cMi 
as  well  as  watches  rot  pocket  oe  wiut  CM  mi 
inspea  our  selection. 


Attractive,  hygienic,  convenient  —  and 
not  expsensive  -  cartons  are  the  ideal 
food  pack. 


We  shall  be  pleased  to  quote  for  supplies 
you  are  at  present  using  and  for  new 
designs. 


BOXFOLDIA  LTD. 


CARTON  MANUFACTURFRS 
BOURNBROOK,  BIRMINGHAM 


<EMULSOL’ 


GLYCERYL- 
MONOSTEARATE 
Self-Emulsifying 
Block  and  Powder 


GUARANTEED 


FINEST  FOOD  <fi  DRUG  QUALITY 


‘EMULSOL*  No.  I  has  a  phenomenally  low  acid 
value  with  a  high  emulsification  ratio  and  a  fine  fluid 
texture.  Pure  white — completely  tasteless  and  odour¬ 
less  in  use — produces  a  substantial  over-run.  The 
ideal  fat-extending  emulsifying  agent  for  cake  batters, 
ice  cream  mixtures,  tin  greasing  emulsions,  etc. 


'EMULSOL'  No.  2  is  supplied  to  meet  the  de¬ 
mands  of  food  manufacturers  who  prefer  a  Block  form. 
Pure  white  in  colour,  and  of  a  good  hardness  and 
smooth  texture. 


SAMPLES  AND  TECHNICAL  DATA  SUPPLIED  ON  REQUeSl 


Also  a  full  range  of 
EMULSIFIERS  <fi  FAT  EXTENDERS 


D.  S.  WOOD  (Chemicals)  limited 

34,  BAKER  STREET,  LONDON,  W.l 
Plionc  :WELbeck  C>tt^2  Cables  Eswood  London 
Teleorams  :  Eswood  Wescio  London 


BREWERS'  YEAST  EXTRACT 


Rich  in  Vitamins  B/is  highly 
concentrated  and  has  a  low 


salt  content.  It  imparts  flavour 


and  nutritive  elements  to 


processed  foods. 


BREWERS  FOODS  SUPPLY  COMPANY  LTD. 
189-191,  FOUNTAINBRIDGE,  EDINBURGH,! 
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FOR 


LIQUID  FOOD  PROCESSING  PLANT 
GLUCOSE  INSTALLATIONS 
TANKS  *  PIPELINES  *  FLOW  METERS 

LET 

MONTAGUE  SHARPE  &  CO.  LTD. 

ST.  JOHN*5  HOUSE  *  MINORIES  *  E.C.S 

Telephone:  ROYAL  1776 

ottvr  you  the  beuetit  of  their  many  yearn* 
experieure  of  Supply  amd  iuHtallation 

LOOSE  LEAF  CATALOGUE  WILL  BE  SENT  UPON  REQUElST 


b 

rECALEMETEk 

)R  ACCURATE 
ETERINC  OF  EDIBLE 
ILS  AND  SYRUPS. 

ghiy  kiYiluabk  for  use  with  Sforago 
•nd  Blending  Tanks,  and  for 
Mbln«  VMMit. 

N  iMcostary  all  parts  of  tho  TECALEMETER 
which  coma  into  contact  with  fluid  can  bo 
cmtructad  from  stainless  steal.  The 

■  TECALEMETER  gives  readings  within 

accuracy. 

I  Our  Drawing  Office  will  willingly  prepare 

■  TKALEMETER  installations,  layouts  and 
|»p«ificafioni  without  obligation. 

lAllMlT  LTD.— METER  AND  FUEL  HANDLING  DEPT. 
-  1  GREAT  WEST  RD.,  IRENTFORD.  MIDDX 

*  A^tWieai,  Dttignint  S  Manufmeturing  tmtimtn 
[  'RStMi  fAtidf  sail  (16  linetf 


Manufacture — December,  1948 


' 

2%  ACCUHACf 
2%  ACCURACY 
2%  AGCURj^Y 
G%  ACCU«;i('CY 
iV%  accuracy 

1%  ACCURAdY 
1%  ACeUSACY 
2.%  ACCURACY 
2%  ACCURACY 
"2  V  .A  C  Y 


Si. 


,0  ei^;  '  i  19  ^ 


A  V..  w  K  V, 

S  i  I  A 

\  !  5  f  >  ,S 

V  V.  v'  'x  '  ''~ 

xcix 


With  over  lOO  YEARS*  experience 


IN  THE  MANUFACTURE  OF 


CHOPPING  a  FILLING  MACHINEf 


OPEN  BOWL  TYPE 
CHOPPERS 

midc  in  (ix  tizM,  12  to  120  lb. 
czpzcity. 

Thm«  Machinm  will  cut  and 
mix  Sauaaft  Maat  in  2i 
minutta  or  Pit  Maat  in  I  i 
minutts. 


MEAT  •  PISH  *  VECETABLES 

AND  OTHER  COMMODITIES  CHOPPED  TO  ANY  DEGREE  'OF 
HNENESS  WITH  MAXIMUM  EFFICIENCY 

SEVEN  TYPES  OF 

FILLERS  \ 

Horizontal  and  Vartical 
Hand  and  Powar  Oparatad. 

12  to  70  lb.  capacity 
which  can  bo  adaptad  to 
suit  tpacial  raquiramantt. 

All  Filling  Machinat  ara  now 
supplied  with  Stainlasi  Stool 
Nozzlos. 

Sand  for  fullr  lllustrattd  catalotut  to 

JOHN  <SARDNER  a  SON 

BRADFORD  STREET.  BIRMINGHAM 

The  firm  with  prer  100  years'  experience  In  the  manufacture  of 
Sausage  Making  Machinery. 


BEAR”“ilONEY 

noted  for 

Puhittf  Sr'  QfuUitu 


As  direct  importers 
from  all  the  main 
Honey-producing 
Countries  of  the  World, 
we  can  supply  Standard 
Grades  of  the  finest 
honey  for  Manufactur¬ 
ing  purposes. 


fsii 


of  QOSf'tf**  “  •*’’  _ 

Our  r»nt 


THE  FECULOSE  COMPANY 
CLENHELD  STARCH  WORKS,  PAISLEY 
Phena;  PAISLEY  22SS-7 

London  Olheo:  ACRIPM 

'2S.IJ0.  STRAND,  LONDON,  W.C.  2  THE  MNC  OF  admiIWB 
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EX 


SU6^f'  CMIAMEL  which  is  MAOf  eHT' 
OF  the  bakery  6 


ftnhir  paniailon 
|Mly  wnl  on  request 


SATINEX  can  be  used  for  the  colouring  of  biscuits,  cakes, 
chocolate  rolls,  mincemeats,  puddings,  liquorice  sweet¬ 
meats.  toffees,  and  all  types  of  foodstuffs.  Satinex  Imparts 
a  delightfully  rich  and  appetising  appearance,  thus  en¬ 
hancing  the  SALES  value  of  the  goods  in  which  it  is  used. 

CE.  CARAMEL  is  of  high  colouring  VEGETEX  for  Imparting  an  appe* 

power,  and  has  the  flavour  which  tising  colour  to  soups,  gravies,  sauces, 

tends  to  give  the  Euence  the  true  puddings  and  cakes,  and  for  all 

Roasted  Coffee  Beans  caste  of  genuine  requirements  in  the  kitchen  and 

Coffee.  bakehouse. 

I  Every  delivery  passes  stringent  laboratory  tests  before  leaving  our  works. 


★ 

Teats  of  your 
own  nuterinls 
can  be  carried 
out  and 
reported  upon 
by  our 
Belvedere 
Laboratory 


EAMBiRT$yG.CARAMEL 


L  LAMBERT  A  CO..  LTD.,  HIGH  STREET.  UXBRIDGE.  MIDDLESEX 
London  Office:  4  PERCY  STREET.  LONDON.  W.l  MUSeum  6107 


Don't  forget  to  write! 

PREMIER  MILLS  have  solved  vital  problems  for  many 
manufacturers.  In  all^likelihood  they  could  help  you, 
so  why  not  write  asking  for  further  details  ?  Remember, 
they  are  standard  equipment  for  leading  manufacturers  in 

this  country  and  overseas  which,  in  itself,  is  sufficient 
testimony. 


fi) 


PREMIER 

MUI 


REMIER  colloid  mills  ltd.,  Brettenham  House,  Strand,  London,  W.C.a  fbom:  TEMplc BarGaya/y 


December^  1948  ci 


acht/yies 


For  THE  MAKING  of 

MACARONI  &  SPAGHETTI 

DRYING  MACHINES  for 

ONIONS,  HERBS,  FRUITS, 
VEGETABLES  &  GRAIN 

BAKING  MACHINES  for 

FOODSTUFFS  of  all  VARIETIES 

Machinet  of  Reliability 

The  reMult  of  Reeearch  and 
intention 

THE  SPOONER  FOOD  MACHINERY 
ENGINEERING  CO.  LTD. 

17  THE  GROVE,  ILKLET,  YORKS. 

Tcl.  &  Grams  :  Ilkicy  947 


LACTOSE 

(SUGAR  OF  MILK) 

Also  Agents  for : 

F.M.S.  COOKED  POTATO  FLOUB 

and 

"PETPBO"  BRAND  EMULSIONS 

for  the  Bakery  Trade. 

L.  THOMSON,  LTD. 

Tower  Hill  Station  Buildings 
London,  E.C.3 


Ttitphoni: 
Royal  6071-3-3 


TtUtramt: 

Eltbimilk-Fbn-Lonoon 


“  .  .  .  EVERYpNE  DEALING  WITH  CHEMICALS  LIKES  TO  HAVE  (THIS  BOOK)  on  his  desk,  li  begins 
properly  with  the  index  so  that  we  can  find  the  information  required  and  is  divided  into  sections  dealing  with  constructional 
materials,  power  plant  and  water  treatment,  chemical  plant,  handling,  conveying  and  transport,  instruments  and  apparatus. 
Finally,  there  is  much  information  about  industrial  and  fine  chemicals,  including  a  glossary  of  trade  names." — “  Nature." 

CHEMICAL  INDCSTRIES 


21*1  e4iUoii 


BXYiii  i-40e  pagFH 


ii'xej* 


doth  bound 


CONTENTS 


Preface.  Index  to  Technical  Data,  Index  to  Advertisers. 
COMMERCIAL  INDICES.  Classified  Index  to  Chemicals 
and  Raw  Materials.  Classified  Index  and  Constructional 
Materials.  Trade  Names  and  Marks. 

CONSTRUCTIONAL  MATERIALS.  Glossary  of  Metals 
and  Alloys.  Glossary  of  Non-Metallic  Materials.  Chemical 
Engineering  and  Structural  Engineering  Tables. 

FUELS  AND  STEAM  RAISING.  Properties  and  Uses. 
Combustion  and  Steam  Raising. 

POWER  PRODUCTION  AND  TRANSMISSION.  Prime 
Movers.  Belting.  Chain  Driving.  Other  Methods. 

WATER  TREATMENT  FOR  INDUSTRIAL  PURPOSES. 
Methods  of  Softening.  Base  Exchange  and  Ion  Exchange 
Processes.  Boiler  Feed-Water  Conditioning.  Threshold 
Treatment.  Tables.  , 


CHEMICAL  PLANT.  Glossary  of  Chemical  Plant.  Prin¬ 
ciples  of  Chemical  Engineering,  Literature  of  Chemical  Plaoi. 
HANDLING  CONVEYING  TRANSPORT.  Handliof 
Tables. 

INDUSTRIAL  AND  SCIENTIFIC  INSTRUMENTS. 
Glossary  of  Instruments— Tables. 

GLOSSARY  OF  INDUSTRIAL  CHEMICALS. 

FINE  CHEMICALS.  Glossary  of  Pharmaceuticals.  Glos¬ 
sary  of  Perfumery  Raw  Materials. 

CHEMICAL  AND  PHYSICAL  TABLES.  Physico¬ 
chemical  Constants.  Data  of  Organic  Compounds.  Datiof 
Inorganic  Compounds.  Chemical  Synonyms.  Britisk 
Standard  Symbols. 

MATHEMATICAL  AND  CONVERSION  TABLES. 
TABLES  TO  SECTIONS  3-5. 


ONLY  A  FEW  COPIES  LEFT  OF  THIS  EDITIO.N,  AND  IT  WILL  NOT  BE  REPAINTED.  ORDER  NOW! 

Prire  30/-  plus  postage  (Home  9d.,  Abroad  1/3) 


A  Works’  Consultant  writes: 

**  A  most  wonderful  concise  compilation  of  tables  and  useful 
matter  which  will  prove  both  to  the  chemist  and  the  engineer 
an  extremely  useful  and  ready  work  of  reference.” 


Every  chemist,  technician,  chemical  engineer,  executive— $*lo 
or  purchasing— should  have  a  copy  of  this  valuable  encyclo¬ 
pedia  ready  by  his  side  for  immediate  reference.  Indexed witk 
nearly  5,000  entries  giving  immediate  access  to  the  subject. 


Other  RubHratioKM  im  the  LEO\ARD  HELL  TECHXECAL 

Food  Manufacture  *  Manufacturing  Chemist  *  International  Chemical  Engineering  and  Process  Industries  *  Paint  tiohl 
Muck  Shifter  and  Public  Works  Digest  *  Forecast  *  Fibres  ■  Petroleum  *  Food  Industries  Manual  *  Dictionary  of  Dairying  and  Teebaicdl 
,  f‘  .-iaaociated  Trade  l*ublication» :  Pottery  and  Glass  *  Building  Digest 

LEO.NAItIO  HILL  I.IMITEH,  17  .«itra(ford  Place,  Loadoa,  W 
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The  PROTECTIVE  LINING 

4  COATING  FOR  METAL 

plant  and  equipment 


fOR  TANKS,  VATS. 
&  FCOD  EQUIPMENT 
OF  ALL  KINDS  — 
ODOURLESS 

tasteless 

hygienic 


.Q 


HEAD  OFFICE  &  WORKS: 
WEDNESBURY.  STAFFS* 
Telephone:  0284  {five  lines) 


A  PRODUCr  OF 


Established  21  years 


^  RESISTANT  ,  TO  MOST 
ACID  PROCESSES  .  also 
■  ALCOHOL  •  BEER 
BRINES  •  CIDERS 
FATS  •  FRUIT  JUICES 
OILS  •  MILK  •  SALTS 
SOLVENTS  •  STEAM 
SYRUPS.  ETC. 

LONDON  .OFFICE: 

ARTILLERY  ROW.  S.W.I 
Telephone:  I  547  ~ 8  Abbey 


r  ALL  TYPLS 
OF  FOOD  PACKING 
BY  HAND  OR 
MACHINE 

samples  or  advice 

.MLLINGLY  SENT 
on  APPLICATION. 

ADHESIVES  FOR 
THE  CANNING 
INDUSTRY  A 
SPECIALITY 


GLOY  &  EMPIRE  ADHESIVES  LV 

ACME  WORKS  •  CLAPTON  •  LONDON,  E.5 

*  TELEPHONE:  AMHerst  4746  (4  lines) 

GLEMCO  WORKS.  LOUVAIN  ST.,  FAlLSWORTH.  MANCHESTER.  Telephone:  Failsworth  1913 
AUSTRAUA  :  MESSRS.  J.  DAVIES  &  SONS.  LTD.,  743  NORTH  RO..  MURRUMBENA.  S.E.9.  VICTORIA.  AUSTRALIA 
WUTH  AFRICA:  MESSRS.  A.  J.  NORTH  &  CO.,  LTD.,  71,  HOUT  STREET,  CAPE  TOWN.  SOUTH  AFRICA 

Menmfaeture — December,  1948 
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l!l  I  M  \||  \M  M  N  f  >  ' 


Prompt  Supplies 


foremost  for  pumping  viscous  and  non-viscous  food 
products.  Cold  or  Hot.  Centrifugal  and  RotaryTypes, 
fixed  or  poruble.  Electric,  Petrol  or  Belt  driven. 


•  •  DUCOL*  BAKERS*  SWEETENED  COOKMc 

FAT. 

•  ‘DUCOL’  VANILLIN.  Milk  loiubl*. 

^  *  DUCOL*  LACTOSE.  Food  ftnd  B.P.  quiliciii, 

•  *  DUCOL*  COCOA  BUTTER  BLEND. 

•  ‘DUCOL’  ALGINATES. 

•  <  DUCOL’  SOLVENTS.  Solvontt  and  OitptrMa|^| 

EaMntial  Oib,  Colouringt.  Etaancat,  ate.  OdouriMi^ 
laat,  colourlaas.  Fraaly  watar-miKibla. 

•  ’DUCOL’  ICE  CREAM  EMULSIFYING  « 

STABILISING  POWDERS. 


•  MOHTON’  Ratary  Ti 
Rump.  Alatar  ar  8 
Orlvrni. 


•  ’DUCOL’  EDIBLE  OILS.  Taaaaad.  Oliva  and 

Ordinary  and  aalf^amultifying  typat. 

•  ’DUCOL’  LECITHIN. 


Samplet  and  quautiont  by  return.  Regular,  unrenrktii 
tuppllet  to  all  parts.  Warehouses  and  Oapott  aN  em 
British  Isles.  Many  other  Confectionery  and  Bakery  Arodbqi 
listed  on  request. 


DUBLIN  CHEMICAL  CO.  LTD. 

39/41,  DAME  STREET,  DUBUN 


'MORTON'  fortabh 
hsanp.  Ratral  Drtuatt. 


Precision 


and  Quality 

Range  single  phase 
1^  J.  i,  i  and  I  h.p. 

1420  r.p.m.  with  drip- 
K  W  proof  enclosure. 

Prompt  deliveries. 


SEMOCO"  Backanham  FBana:  BECkaoka*  flW  • 
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RATSOURIS  SERVICE 


Every  year  thousands  of  pounds  worth  of  damage  to  industrial 
premises  is  owed  to  insect  and  rodent  pests.  More  and  more  ^ 
managing  directors  everywhere  are  calling  in  the  Ratsouris  Service 
to  terminate  this  expense  cheaply  and  eflFectively;  and  many  well 
known  organisations  will  bear  testimony  to  its  efficiency. 


PUTS  {V 


Ratsouris  Ltd.,  50  Central  Street 
LONDON,  E.C.l. 

Phone  CLE  3816 


I  The  World’s 
iMMt  complete 
rtage  of 

LABELLING 

MACHINES 


PURDY  “WORLD"  LABELLERS  for  bonier,  jan, 
tins,  cartons  and  other  packages.  Automatic  and 
hand* fed  models,  placing  up  to  three  labels  simul* 
taneously  on  round,  Bat,  recessed  or  irregular 
surfaces.  Centre  gumming.  AlLround  labelling.  Top* 
strapping  or  sealing.  Automatic  dating  and  counting 
attachments. 


PURDY  “NEW  WAY”  LABELLER  for  round 
cans.  A  high'speed,  super*adjustab1e  machine  deliver¬ 
ing  up  to  500  cans  per  minute  Positive  change  in 
about  two  minutes,  without  tools,  to  any  size  between 
li'xir  and  41' X 9'  on  model  “  Vf-H.”  Other 
models  take  larger  or  smaller  sizes.  Special  Model 
**  P.G  **  takes  cans  fitted  for  handles. 

PURDY 

PATENT  MACHINERY  COMPANY  LTD 

Euslon  Buildings  Gower  Street,  N.W.  1 

LONDON 
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DEHYDRATION 

EQUIPMENT  LTD. 


New  Patented  Scientific  Drying  Equip- 
j  ment  and  Finest  Quality  English  Herbs 
[  and^  Vegetables  from  our  own  Plants. 

TEL.:  FELTHAM  2483 

HAMPTON  RD.,  HAN  WORTH.  MIDDIESEX 


GELATINES 

ALL  GRADES 

SHEET  &  POWDER 

complying  with  standards  of 
I  parity  of  the  Food  &  Drugs  Act 

Manuliictar  en  t 

CLEVELAND  PRODUCT  Co.  Ltd. 

CARGO  FLEET  ROAD,  MIDDLESBROUGH 

I  42a:  Crmin*  t  CLMM 


^•’*GREW 

Selling  and  Buying 
Organisation  covers 

ALL  IRELAND 


Central  Office: 

.  JAMES  GREW  &  CO.  (Eire)  LTD. 

Brokers  to  Food  Manufacturers 

’  S4  DAWSON  STREET.  DUBLIN 

Tologramtt  "Crow  Dublin**  TolopKonoi  2IM1'4 

^SSOOATED  WITH  CREWS  Of  PORTADOWN  NORTHERN  IRELAND 


FULLERH 
HORSEY 

SONS  t  CASSELL 


Specialists  in  the  SALE  &  VALUATION 
FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION  •  ' 
10.  BILLITER  SQUARE,  LONDON,  E.CJ ' 

Telephone!  Royal  4861 


TO  MANAGIJSG  DIREC’l  ORS.*^  /■ 

One  of  the  most  rewarding  “amenities”  you  ega 
provide  for  your  office  or  works  staff  is  a  circulating  •  ..*1 
library  of  their  own.  Our  unique  subscription  service  . 
provides  the  books— outstanding  novels,  autobiog.  * 
raphies,  travel  and  country  books,  etc.  A  staff,., 
committee  operates  the  Library,  on  self-suppottii^ 
lines  if  desired,  and  the  whole  scheme  can  be  made  ‘  ' 
an  outstanding  success  at  negligible  cost..^Wtite . ' 
for  details, The  Choices  Library  Ltd-,  IndustrialDepu, 

5a,  Avenue  Parade,  N.2t.  , 


for  the 
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WASTE  v6sC  COSTS^i'g^ DUTPUT 


An  entirely  new  machine  for  speedy 
and  efficient  sealing  of  all  types  of 
parcels  and  cartons. 

Automatic  moisture  control  gives  a 
long  period  of  uninterrupted  use. 

Send  for  leaflet  P.W.  3002  which  fully  illus* 
crates  and  describes  the  new  and  unusual 
features  of  the  Rodney  Automatic  Sealing 
Machine. 

Export  Orders  for  immediate  dispatch. 


INSTRUMENTS  for  the  indication,  recording 
and  controlling  of  temperature,  pressure, 
liquid  level,  etc. 

GENERAL  BULLETIN  B.I8,  giving  detailed 
and  illustrative  summary  of  our  industrial  and 
Kientific  instrument  range,  available  on 
request. 


n^ttiimentalL 


Oft 


Negretti 

ItrZAMBRA: 

122  REGENT  STREET.  LONDON.  W.l 
Telephone  *  Regent  3406 


ODNEy  ^ 

mOMATIC  SEALING  MACHINE 


■urrtim.Y  bmano 


CLiAVERS 

CHAMBERS 


MOBILITY  —  LOW  COJT  AND  AMPLE  POWER 


For  a  low  capital  outlay,  tha  Muir>Hill  Modal  100 
Shuntinf  Tractor  anablai  you  to  ipaad  up  on 
wagon  handling,  with  aconomy  in  running  and  a 
high  dagraa  of  manoiuvrability.  Fittad  with  tow  ■ 

bar  and  capabla  of  daaling  with  up  to  100  tons  on  _  B 

straight  laval  rail. 

Illustrated  Brochure  No.  fMI40  on  request. 

E.  BOYDELL  &  CO..  LIMITED  -9 
MANCHESTER  16 

Talaphona  :  Trafford  Park  1641  ll  i  ■  n  I  V 

Manchastar 

AND  AT  LONDON,  BIRMINGHAM  GLASGOW 


i;  Dried  Vegetables 

*1  in  Strips  and  Powders — also 

Herbs 

Y  Produced  In  the  United  Kingdom  by 

*  F.M.S.  (Farm  Products  Ltd.)  London,  Wisbech 

•  etc.  Originators  of  Vegetable  Drying  In  the  U.  K. 

'  •  Sole  Selling  Agents 

GEO.  W.  RHODES  &  SON 

()  7Ia  queen  victoria  STREET,  LONDON.  E.C.4 

{ I  Telephone:  CENTRAL  VIIIBB60 


INDUSTRIAL  &  COMMERCIAL 

PROPERTIES,  PLANT.  MACHINERY  AND  EQUIPNEIT 

VALUATIONS 

for  the  purposes  of  Sale  or  Purchase, 
Insurance  Cover,  Balance  Sheet,  etc 

CHAMBERLAIN  &  WILLOWS 

- SURVEYORS  AND  VALUERS  - 

23  MOORGATE,  LONDON,  E.C2 

City  6013  (6  lines) 


IMMEDIATE 

STOCK 

SERVICE 


QUALITY 

PRODUCTS 


regularly  usM 
by  all  leading 
manufMtunn 


in  a  wide  range 
of  widths 


■DMI  LTD.,  Imp.rl.1  Houaa,  84.44,  Ragant  Btraat,  LONDON. N. 

Phona:  Regent  SS63~4  lAt  t.  met  m  Crama:  idm, Ficpr, la* 

Hlatlay,  Eaaaa  — 


HiAD  OFFICCi 


WGM  STRSET 


LONDON  M'NC  ST..  POPLAR.  I 

phon,;  e,^  Ul I /j/j 

MANCHESTER  fenton  street 

PIMriV.nB9  I  El\  GORTON 

Phona;  East  I42S/9 

LEICESTER  charter  strebt 

L.  B  I  V.  B  9  I  B  H  45725/4 


N  O  RTH  AM  PTO  ^ 

R  U  S  H  D  E  N  »*> 

PKoag:  200/1 

BIRMINGHAM  shee^testrmt 

fCENTRAL  CARRIERS) 

NORWICH 

Phona:  20474/S/4 


n  G  E  *5  east  ROAD 
*  Phona:  4730 


OUR  SPECIAUTY— 

BULK  COLLECTION  FOR  RETAIL  DISTRIBUTION. 
Stomga  facilitlot  providad. 


For  Sale  in  EIRE 

as  a  going  concern 

Manufacturing  and 
Importing  Company 

engaged  in  the  food  business. 

TURNOVER  FOR  1947 

£l  2  5,000 

Audited  Figures  dvailable. 

Holders  of  Sole  Agency  Rights  in  Eire  For  leading  food  manufacturers. 
Only  genuine  enquiries  considered. 

BOX  2294,  FOOD  MANUFACTURE,  17  Stratford  Place/  London,  W.  1 


Brings  you  Immunity  from  the  ravages  of  Mould 
or  Fungus  on  interior  walls,  and  at  the  same  time 
enhances  the  amenities  of  your  Factory  Premises, 
both  ^on  account  of  hygiene  and  maximum  light 
reflection  value. 

‘Prevenit’  is  a  proven  success — not  an  experiment — made  on  a  water  base,  hence  easy  to 
apply— no  objectionable  smell — available  in  snow  white  or  cream  and  delivery  ex  stock. 

Descriptive  literature  gladly  sent  free  on  request 

CLARILOID  CHEMICAL  COMPANY,  LTD. 

Sole  Manufacturers  &  Patentees  ^ 

wells;  somerset  ; 
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■MISCELLANEOUS  SALES 

FOR  Sale,  Stainicu  Steel  Steam-Jacketed  Pan, 
Rail,  capacity,  30  lb.  pressure,  new  and  unused, 
^mplete  with  all  fittings;  Copper  Steam-Jacketed 
Pan,  secondhand,  reasonable  condition,  40  gall, 
capacity,  on  wooden  stand.  £30;  Ked  Cabbage 
Slicing  Machine,  self-contained  electric  motor, 
capacity  i  to  2  tons  per  hour,  new  and  unused, 
4' 1 30 — Box  B22(j6. 

I -LB.  glass  jars  for  sale,  quantity  approx. 
200,000. — T.  Gunn  (Rayleigh)  Ltd.,  206,  London 
Koad,  Rayleigh,  Essex.  Tel.:  Rayleigh  87. 
STEAM  Cktoking  Retorts,  new,  from  stock,  36  in. 
by  72  ill.  by  36  in.  high.  Steel  plate  construction. 
With  two  inside  trolleys.  For  in  lb.  sq.  in.  working 
prcs-siire. — Details  from  F.  J.  Edwards  Ltd.,  359, 
Euston  Road,  London,  N.W.t.  Tel.:  Eustoi\4Mi. 
GLASS  jars  as  new',  complete  with  lids,  in  the 
forlowing  sizes;  J  and  1  gall.,  i-lb.  lu-oz.  faiicy 
8-oz.  square  jars,  i  {-oz.  and  3-0Z.  paste  jars. 
Immediate  delivery. — Bo.\  B2282. 

OLIVES,  various  kinds,  and  Gherkins,  sold  in 
barrels,  t  gall,  or  small  packs  at  keen  prices. — 
Box  B2283. 

WAXED  Cartons  with  lids;  new,  perfect  condi¬ 
tion.  4-uz.,  4i-oz.  and  6-uz.  capacity.  Keen 
prill*,  immediate  delivery  .-Bak-lii  It  Case  Co., 
Reildish,  .Stockport. 

Jl'ST  published;  7.048  money-making,  practical, 
testeil,  ready-to-use  industrial  recipes  and  pro¬ 
cesses  for  all  kinds  of  commiKlitirs  and  prepara- 
tiotis.  Edition  limiteil,  demand  very  heavy. — 
Seiiil  p.c.  for  descriptive  laraflet  MR34  (no  obliga¬ 
tion)  to  Shaw  Publishing  Co.  Ltd.,  i8u.  Fleet 
Stri  ct.  London,  E.C.4. 

FOR  sale,  Olive  f)il  in  4.')-gall.  Drums  at  3,3s.  per 
galhm.  In  i-gall.  Drums  at  40s.  per  gallon.  i}rums 
free.  Carriage  paid. — Box  B2335. 

TL'BL'LAR  Steel  Trucks  of  amazing  lightness  and 
strength,  fitted  with  platform,  5  ft.  by  2  ft.  9  in., 
and  nietal-lxiund  hingeil  sides  8  in.  high,  two 
roller-bearing  wheels  fitteil  with  pneumatic  rub- 
bfr  tyres.  Easily  handlrtl  from  either  end. 
Capacity  10  cwt.  Ex  slock,  £t2  17s.  List  on 
reipiest. — The  Sterling  Pump  Co.  Ltd.,  Spalding. 


Oistillsn  and  manufacturers  ol 

Natural  and  Terpanaleu  Ollf, 
Concantrated  Pmlt  Jnlcas, 
Flavour  Compounds 

and  raw  maieriids  for  the  Food 
Industry  and  allied  trades. 

f.HiillRISON&CO.LTD. 

BURNLEY  HOUSE,  WILLESDEN 
LONDON,  N.W.  10 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  and  SPICES 


MISCELLANEOUS  SALES 

W’E  are  pleaseil  to  offer  fur  quirk  delivery  new 
fully  .'Xulomatic  Labelling  Machines  with  outputs 
up  to  8,000  bottles  per  hour  fur  manufacturers  on 
export  prixlurtion.  Please  send  sample  bottles 
and  lafiels  for  a  quotation. — Box  62308. 
VANILLIN,  100%,  7-lb.  tins,  27s.  6d.  lb.;  Olive 
Oil,  B.P.,  '2-gall,  tins,  40s.  gall. — Box  B2293. 
FINEST  quality  imported  salad  cream  shortly 
availalile. — Buyers  write  Box  B22<)9. 

WAXED  Tulls,  4-0Z.,  6-oz.,  8-oz.;  waxed  trays, 
3-oz.,  ;4-uz.,  all  stout  quality,  ex  stork.  Grease¬ 
proof.  20  in.  by  30  in. — .\uto-Type,  .Mbert  Road, 
.Middlesbrough. 

RENNET  Fixtrart.'or  sale,  2  by  2t  gall,  barrels, 
app.  perfect  condition;  offers,  ex  (ilasgow. — 
Leonard  Baker,  Cranston  St.,  Glasgow. 

DATE  .Syrup,  imported.  Limited  supplies 
available  only  to  direct  users. — Please  apply  Box 

B23t2. 

BENZALDEHYDE,  chlorine-free  (.M.  &  B. 
.'Xmandol).  Offering  one  ton  t3%  under  manu¬ 
facturers*  price. — Please  apply  Box  B23t3. 
SWEETENED  Fat.  laictose  B.P..  Dried  Apricot 
Pulp,  Candied  Orange  Peel,  Chocolate  Spread. 
.Xpple  Juice  and  other  Fruit  Syrups  containing 
6.“)%  sugar.  Tomato  Ketchup,  Salad  Cream, 
Ginger  in  Syrup,  Teaseed  Oil;  only  bulk  supply 
shortly  available. — Buyers  write  Box  62315. 
INQUIRIES  invitetl  for  weekly  supply  of  small 
table  chicken. — Clover,  Kempston,  Bedford. 
CAULIFLOWER  in  brine:  Northern  Ireland- 
produce  of  high  standard  quality;  price  moderate; 
early  delivery. — Enquiries  to  Box  B2323. 

OVER  5u,o«M)  gross  new  bottles  and  jars,  standard 
types  for  sauces,  ketchup,  vinegar,  olive  oil,  honey, 
ginger,  malt,  whiskey,  mineral  waters,  lighter  fuel, 
etc.;  also  23,000  gross  new  tins,  100.000  cartons. 
20,000  strung  wooden  cases,  200,000  sheets 
waterproof  and  brown  wrapping  paper  ready  for 
delivery.  Quotations  by  return  of  post.  Con¬ 
tinuity  of  supplies  guaranteed. — Box  B2323. 

NEW  Tilling-Stevens  motors,  J-J  h.p.  single 
phase;  I-2  h.p.  3  phase,  ex  stock.  Push  Button 
Starters  for  Fractiuti  h.p.  motors,  fitted  with  three 
overloads,  ex  stuck;  other  motors  up  to  too  h.p. 
with  Starters.  Switch  Fuses  to,  15-amp  D.P.  and 
T.P.  ex  stock. — Dept,  q,  Wm.  Don  &  Partners, 
Crown  Chambers,  45,  Hunslet  Koad,  Leeds,  to. 
Tel.:  Leeds  27,38<i. 

FOR  sale.  Rotary  dicer,  brand  new,  parked  in 
original  packing  case.  Price  delivered. — 

Write  Box  B2331. 

BAGS,  transparent  viscose  61m,  600,000  6}  by 
3}  in.,  20s.  ltd.  per  1,000;  300,000  block- 
bottomed,  5j  by  3I  in.,  20s.  per  1,000. — ^J.  H. 
Newman  and  Co.  Ltd.,  128/134,  Baker  Street,  W.i. 


128/134,  Baker  Street,  W.I. 


SO  tons  high  grade  Edible  Pea 
Flour  for  sale,  Hull.  —  Prices, 
samples  apply  to  Geo.  Morrell 
A  Sons  Ltd.,  46  East  Parade, 
Harrogate. 


OILS  &  FATS  problem  solved. 
Economical  and  guaranteed  finest 
food  quality.  Samples  and  quota¬ 
tions  on  request. — J.  J.  VIgon  A 
Co.,  30  Fenchurch  Street,  E.C.3. 
Mansion  House  0466,9. 


MISCELLANEOUS  WAN^ 

CAKE  Decorations,  supplies  vvantrd.' 
62-298. 

CROWN  corks  required,  htted  with  rompo^ 
or  second-grade  natural  cork  discs.  Witl^j 
purchase  surplus  stocks  as  is.  6id.  prr  trmm 
seller’s  factory. — Write  Box  B2296. 


GELATINES 

PURE  FOOD  QUALITIES 

Enquiries  from  licensed 
and  other  authorised 
buyers  solicited. 

PROMPT  DELIVERItS 

K.  J.  LIEBMANN 

14  Saathlng  Lana,  London,  LCJ  I 
faf.:  ROYal  1946/7 


MICE.— You  can’t  afford  mica  aa  laa 
pramiaaa.  Ba  rid  of  thorn  by  sprinidk 
"Scram"  round  tha  holoa  and  wkai 
tha  tracaa  ara.  Non-poisonoaa  kma 
lata  to  pota.  Pricaa:  14-ox.  Bat,  IK; 
Z-lb.  tint,  30a,;  4-lb.  tint,  ISa;  Hk, 
tint,  40a.  —  Ordar  from  tha  — mifn 
turort  (Dapt.  F.M./C),  Scram  PradaOi 
Ltd.,  Dartmouth  Park  Hill,  N.WJ. 


L  STENG  ft  SOI 

342  KENNINGTON  RO. 
LONDON,  S.E,II 


ENGLISH  AND  IMPORTED 


DRIED  VE6ETABUS 


ENQUIRIES  INVITED 
RELIANCE  1136/7 


GROUND  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS.  LTD. 

13  BISHOPSGATE,  LONDON,  E.C.I 
fafoohona  t  tondon  Wall  3934 


WRAPPING  AND 
CARTONING  MACHINES 

PAILLARD  A  BENOIT 

S.I.S.  WRAPPING  MACHINES  LTD. 

M,  VICTORIA  ST.,  LONDON,  S.W.I 
Sola  Aganu  for  Swiu  Industrial  Socioty 
imrtta  your  tngafrfat  Phont  AMEV  4519 


LIME  FREE  WATER 


7  Grosvenor  Gardens,  London,  S.WJ 
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SITUATIONS  VACANT 

waNTW.  KTvices  of  Chemist  with  experience 
manufacture  of  sauces,  malted  foods  and 
*  i„  advisory  capacity  and  later  for  full  time 
“[jjment.  Factory  within  20  miles  easy  reach 
jfJaSn.— Box  B231 1. 


ryvOPS.  Experienced  Salesman  required  for 
Co-operative  Societies’  Buyers  of 
throughout  the  country.  Snjary. 
and  cotiunission.  Applicants  will  be 
lo  show  proof  of  live  connections  and 
SSi  sales  record.-Box  B2317. 
aegKARCH  Chemist  required  for  Midlands 
t^odFKtory.  At  least  B.Sc.  honours  in  chemistry 
o^^hemistry.  Salary  according  to  experience, 
omtScaliotis.— Apply  giving  detaiU  experience, 
^tfiarsiioDs.  saUry  required.  Box  B2318. 

LONDON  COUNTY  COUNCIL 
arOCIRED  at  Smithfield  College  of  Food 
re^x>log>'.  Eagle  Court,  St.  John’s  l,ane,  E.C.t, 

10 commence  in  January.  1949,  part-time  visiting 
iMtuccrs  in  basic  scientihc  subjects  for  students 
rgMcd  in  the  Food  Manufacturing  Industry 
^aMixiday  and  Thursday  afternoons),  including 
dcmentary  physical  and  chemical  concepts, 
dnnnitarv  microbiology,  principles  of  food 
piacrvalion,  public  health  aspects  of  food  handling 
ladralent  and  insect  pests  (lecture  and  practical). 
Fee  per  attendance:  13s.  6d.  for  the  first  hour  and 
m.  lor  each  suhsequeiit  hour.  .Xpplication  forms 
lump^  addressed  foolscap  envelope  ttecesaary) 
from  the  Principal  at  the  Cajllege.  (2t  70.) 
RIQL'IRED  for  several  regions  in  England: 
tccteical  representatives  working  on  commission 
to  the  sale  ^  modern  plant  for  the  coiicentration 
of  fruit  juices,  milk.  whev.  chemicals,  etc.  Good 
comatoion  offered  to  the  right  men. — Box  R2321. 
DCMONSTRATOR  required  by  Manchester 
told  manufacturers.  Most  lie  capable  of  denton- 
>lratiiig  to  bakeries,  canteen  supervisors,  chefs  and 
.uhernroilar  users  of  the  firm’s  products.  Previous 
etperience  essential.  .Must  lie  prepared  to  travel 
throughout  the  country.  Good  salary  and 
prapects.— Box  B2322. 

CHEMICAL  Fmgineer,  preferably  single,  with 
kaonledge  of  production  of  cornHour  and  other 
cereal  products,  required  for  progressive  company 
m  East  Africa.  Salary  j^6o '70  |>er  month;  free 
accommodation.— Write  tn  first  instance,  stating 
age,  qualifications,  etc.,  to  Box  M.4n68,  Haddons’, 
Sshihury  Square,  laindon,  E.C.4. 

AGENTS  or  representatives  wanted,  calling  on 
Btken  and  Bakers'  Sundriesmen.  Territory  avail- 
aUc  London  area,  Wales  and  North  of  Fingland, 
to  mtfoduce  a  first-clas  >  emulsion  and  food  pro¬ 
ducts  already  well  known.  Every  encouragement 
rnen  to  the  right  men.  When  replying,  please 
live  frill  particuliu-s  of  connection  and  lines  already 
haadliog.— Box  Busgi, 

EXPERIENCED  Ghef  required  for  research  on 
ketchup  and  allied  producu  and  for  control  of  the 
nitnulacture  of  soup  and  bakery  lines  in  rapidly 
npandiiif  lactory  in  Hertfordshire. — Apply 
Ba  Sssop. 

SUGiM  Boiler  accustomed  to  quality  and 
qumty  production  for  leading  Scottish  House. — 
Write  frail  detauls  including  wages  required  to 
Boi  ti3o,  Robertson  and  Scott,  ^inburgh  2. 
food  Factory,  East  London,  require  man  with 
"me  esMrienee  in  pickle  or  fish  paste  production 
M  Worm  Manager  of  small  Wanch  factory. 
rtopesBve  and  permanent  position. — Write 
'  janitg  frill  details  and  salary  required  to  Box 
>3231. 

BEPRESENTATIVES  having  connections  with 
Manufacturers  reciuired  for  Ixindun  and  all 
sress  by  Waxed  Paper  Nlanuflcturer, — Write  with 
u  uv’  Waxed  Papers,  Heyliridge, 

.<Uhfcio  Essex. 

I  *?**ji®®®NTATIVES  required,  London  area, 
MtoHome  Counties  and  .Midlands.  Old-estab- 
“ryl  (■nsll)  Sauce  Mamufacturing  Company 
'“**'**  1®  obtain  representation  for  the  sale  of  its 
P^'MWicularly  in  the  Ixindon  area.  Free- 
i***”.  topresentalion  on  commission  bauis  pre- 
O'**  wot^  consider  psu-t  expenses  and 
"“"“•aon  basis.  Applicants  must  be  well 
^ooushed  with  Wholesale  Houses,  Multiple 
ws.  CiHiperative  Stores,  etc.— Box  B2334. 
^®MIST  wanted  for  large  food  factory  in 
*™ogham,  to  start  research  on  Flavour, 
I^J“*“<s,  etc.  Young  man  preferred. — Box 

required  to  take  charge  of 
Is?'  AO-sack  Flour  Mill 

■"  "orth-west  area.  Appli- 
”iiliiu^.^  '“"''orsant  with  all  modern 
f'«l'ng  stuffs,  and  capable 
'houU^^  ^  experimental  work. — Applications 

^ood  Manufacture— December,  1948 


Classified  Advertisements 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

3d.  a  word,  minimum  4s. 

Box  numbers  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  be  addressed  to 

Food  Manufacture,  17,  Stratford  Plan,  W.l 

SITUATIONS  VACANT 

WANTED,  representatives  calling  on  Food 
Manufacturers,  Bakers'  Sundriesmen,  Bakers, 
etc.,  to  handle  attractive  lines  of  essential  materials. 
Good  commissiun. — Box  B2300. 

LEADING  manufacturers  in  Lima.  Prru> 
require  working  foreman  of  British  nationality, 
age  2V3.S,  single  or  married  with  not  more  than 
2  children  (who  must  lie  of  the  same  sex).  Must 
have  sound  knowledge  of  high  and  medium  class 
biscuit  manufacture,  preferably  automalic  plant. 
Marling  salary  will  lie  *1.300  j^r  month  with 
Ixinuses  (rale  of  exchange  26-16  to  £1).  Free 
house  and  light.  The  house,  which  is  furnished,  is 
a  new  bungalow  with  a  large  lounge,  dining  room, 
liath  riMim,  two  liedroonis,  electric  kitchen, 
servants’  quarters  and  small  garden.  .\ir  passage 
will  lie  paid  fur  man  and  wife  and  up  to  two 
children.  Contract  will  be  for  three  years  and  will 
be  renewable,  with  three  months’  passage  paid 
holiday  at  the  end  of  each  three  years.  KnowMge 
of  Spanish  not  es.sential  but  successful  candidate 
will  be  expected  to  study  the  language.  Applicants 
for  the  post  should  be  temperate,  in  good  health 
and  able  to  control  labour  tactfully. — Give  full 
details  of  working  career  and  include  a  photograph 
to  Box  B2324. 

DRAUGHTSMAN  required  in  Engineer’s 
Office  of  Canning  Factory  in  Eaut  Anglia,  pre¬ 
ferably  with  experience  of  Food  Plant.  .Single 
mam  preferred  owing  to  housing  accommodation. 
Knowledge  of  .Steam,  Water,  and  Effluent  Dis¬ 
posal  layouts  an  advantage. — Write  full  particulars 
of  experience  and  salary  required.  Box  B2329. 
YOUNG  Cihemist,  20-23  years,  preferably  with 
experience  of  food  analysis,  required  for  small 
laboratory  of  preserve  manufacturers,  in  Sussex. — 
Please  write  giving  full  details  of  experience,  age 
and  salary  required,  to  Box  B2293. 

WANTED,  Working  Works  Manager  familiar 
with  the  manufacture  of  cake  Hours,  etc.  Used  to 
handling  staff  amd  taking  responsibility.  Good 
salary  and  permanency. — .Apply  with  fullest 
particulars  to  Mansfield  Food  Products  Company, 
Dame  Flogan  Street,  Mansfield. 

CHEMICAL  Engineer.  Young  man  of  an 
enciuiriiig  nature  with  ability  to  write,  interest 
and  some  knowledge  of  world  affairs  required  to 
edit  a  technical  journal.  Help  and  direction  given. 
Large  establish^  Company.  Commencing  salary 
£700.  Three  refs,  copies. — Box  B230t. 
GENTLEMAN,  young,  chemical  engineer  or 
chemist  to  represent  a  technical  export  journal. 
Selling  experience  unnecessary,  A  man  with 
confidence  and  initiative  will  earn  a  high  salary 
if  successful.  £'600  p.a.  and  commission. — Apply 
with  copy  references  to  Box  82302. 

A  PROGRESSIVE  food  manufacturing  com¬ 
pany  in  the  South  London  area  has  vacancies  for 
the  following; — (1)  Qualified  Food  Chemist  to 
take  charge  of  analytical  and  factory  control  work, 
commencing  salary  ;C6oo/£7oo  approximately, 
according  to  experience  and  qualifications. 
(2)  Food  Chemist  of  or  approaching  Degree 
standard  for  research  and  development  work, 
ixiaey  £3^il£4^o  approximately,  according  to 
experience  and  qualifications.  Permanent  position, 
excellent  prospects,  superannuation  schem ',  and 
5-day  week. — Write  stating  age,  experience  and 
qualifications  to  Box  M.4004,  Haddons’,  Salisbury 
Square,  London,  E.C.4. 

POLAK  &  Schwarz  (England)  Ltd.,  30,  Great 
Cambridge  Road,  Enfield,  Middx.,  require  lady 
laboratory  assistant  for  Essence  Laboratory. 
Some  experience  in 'the  Food  Industry  an  advan¬ 
tage. — Write  in  strict  confidence  to  General 
Manager,  giving  full  details  of  age,  education, 
experience,  etc. 


GtOAO~ 


CpHHtS 


FOR  SALE  I 

ONE  Self-generating  Caramel  Mi.xer  comprising] 
jacketed  copper  Pan  2  ft.  2  in.  diam.  by  1  ft.  9  in  ^ 
deep  (to  take  1  cwt.  of  toffee).  Pan  mounted  on  ! 
c.i.  stand  and  provided  with  fast  and  loose  pulley 
driven  bow  and  scrapper  type  agitator.  Pan 
arranged  to  tilt,  suitable  for  loo-lb.  working 
pressure.  Rise  and  fall  of  agitator  mechanically- 
operated.  Gas  stove  with  small  blower  fitted  under 
Pan,  blower  driven  by  pulley  from  main  shaft. 
Heat  applied  to  water  by  gas  burner  and  steam 
generated  in  jacket  of  Pan. 

Stainless  steel  Food  Preparation  Tables,  7  ft.  8  in. 
by  3  ft.  8  in.  by  2  ft.  8  tn.  high,  and  3  ft.  8  in.  by 

2  ft.  8  in.  high.  Polished,  with  adjustable  feet. 
Available  for  delivery  mid-December. 

One  Twin  Roll  Drier  by  Goudche  of  Gouda, 
Holland.  Rolls  6  ft.  7  in.  long  by  2  ft.  3  in.  diam. 
steam  heated  through  trunnions  and  driven  b.m: 
10  h.p.  400,3,30  electric  motor  through 
iu<»:6i  reduction  gearbox  on  common  iK-ilplau-. 
Drier  equippeti  with  fume  hood,  2 
worm  conveyors,  and  one  spare  roll. 

All  types  of  stainless  steel  Storage  and  I’r. . 
Vesseb.  Large  stock  available  for  immediatr 
delivery. 

Four  stainless  steel  Steam  Jacketed  Tilting  Mixers, 
18  in.  diam.  by  t8  in.  deep,  mirror  finish  iii.i.l'- 
and  out,  rubber  covered  paddle  agitator,  dri\.'ii 
through  Croft  Worm  Reduction  Gearbox  Ir  .n 
I  h.p.  Crompton  Parkinson  totally  enclosed  vi-jr  -I 
motor  with  .-Alleii  West  Starter.  .Mixers  mounted 
in  “  A  ”  frames. 

One  Electric  Mincing  Machine  by  Lancoid..; 
Dynamo  St  Crypto,  type  .A.  12.  for  -200/220 
single  ph.  50  eye.,  complete  with  16  in.  'i  ■  , 
white  enamel  fe^  Ixiwl. 

One  “  U  ”  shaped  horizontal  unjacketed 
Mixer  by  .Alfred  Hunt.  2  sack  size.  Mixer  hotfi 

3  ft.  8^  in.  long  by  2  ft.  -zj  in.  wide  by  2  ft.  to  in 
deep,  fabricated  from  sheet  aluminium  with  c.i 
ends.  Vitreous  enamelled  double  helical 

Driye  through  totally  enclosed  reversing  kt  u  !.  \ 
Automatic  tilting.  Mounted  on  c.i.  I'.i 

fitted  with  tempering  tank  18  in.  by  16  in.  by  32  in 
deep. 

One  2-stage  Curd  .Mill  by  Gardner,  (  n:..,,i  I-  n-. 
sets  of  twin  serrated  rolb.  1  ft.  to  in.  long  by  9  ir 
diam.  Each  pair  of  rolb  spring  loaded  .tv, 
independently  driven  through  gearing  by  lx-! 
pulley.  First  pair  of  rolb  arranged  -,.riii,i'! 
alwve  second  pair.  Frame  c.i.  construction  hitci 
with  3  hinged  inspection  doors,  14  in.  long  by  3  ir 
wide. 

One  Vacuum  Evaporating  Plant  by  Mon. -n 
comprising  tinned  copper  Pan,  approx.  8  li 
overall  depth  by  5  ft.  i.d.  Steam  jacketed  wu 
internal  steam  coil  of  3  in.  o.d. ,  solid  draw- 
copper  pipe,  complete  with  Condenser  and  V< 
cuum  Pump.  C.apacity  of  Evaporator  300  v  d 
per  hour. 

One  3-throw  Homogeniser  by  .-Astra,  -ippi  -i 
capacity  300  gall,  per  hour,  ij}  in.  bore  by  4J  11 
stroke,  bronze  rams  and  pump  block,  triple  r  >!li 
chain  drivert,  eccentric  mechanism  enclo^  in  a 
bath,  a]  in.  inlet.  ]  in.  outlet.  No  motor  im 
One  4-throw  Homogeniser  by  Rannie  of  Ci>|x-i 
haf^,  capacity  approx.  300  gall,  per  hou 
1]  in.  bore  by  2i  in.  stroke.  Fitted  stainless  >ie 
rams  and  pump  block,  and  bronze  guide  be.iclig 
running  in  c.i.  outercasing  li  in.  diam.  inlet  xf 
ij  in.  diam.  outlet.  Drive  by  twin  invcrtcJ-i  x) 
sprocket  and  chain.  Motor  platform  mounted  >>4 
machine.  Motor  not  available. 

One  Standard  3-roll  Chocolate  Refiner  by-  J. -x- 
Baker,  water  cooled,  chilled  rolb,  33  in.  lung 
13  in.  diam.,  top  roll  19  in.  diam.  Fast  and  I<k 
pulley  drive,  through  helical  and  spur  g<-.ii  In 
complete  with  oil  bath,  gear  cases,  feed  l-.pix 
etc. 

GEORGE  COHEF 

•ONS  ft  00.  LTD. 

SUNBEAM  ROAD.  LONDOR 
N.W.  10  TaL:  Elgar  T2J 

A  STANNINGLEY,  Nr.  LEEO 

Tal.t  PudMy  2241 

Th«  Strongest  Vanilla  Flavoui 

VANOLEUM 

1  oz.  (2/6)  makti  a  ptnl  of  cssenea 

For  further  detail!  apMr  | 

ARTHUR  WHITTAKER 
Newton  Heath,  Manchester,  I  | 


■MISCELLANEOUS  SALES 

FOR  Sale,  Slaiiileu  Steel  Steam-Jacketed  Pan, 
V>  Rail,  capacity,  30  lb.  pressure,  new  and  unused. 
Complete  with  all  httings;  Cktppcr  Steam- jacketed 
Pan,  secondhand,  reasonable  condition,  40  gall, 
capacity,  on  wooden  stand,  £v>\  Red  Cabbage 
Slicing  Machine,  self-contained  electric  motor, 
edacity  1  to  g  tons  per  hour,  new  and  unused, 
,(,'150 — Box  Bggii6. 

I -LB.  glass  jars  for  sale,  quantity  approx. 
200,000. — T.  Gunn  (Rayleigh)  Ltd.,  206.  London 
Road,  Rayleigh,  Essex.  Tel.:  Rayleigh  87. 
STEAM  Cooking  Retorts,  tiew,  from  stuck,  36  in. 
by  72  in.  by  36  in.  high.  Steel  plate  construction. 
With  two  inside  trolleys.  For  to  lb.  sq.  in.  working 
prrsMire. — Details  from  F.  J.  Edwards  Ltd.,  359, 
Euslon  Road,  London,  N.W.t.  Tel.;  Eustoi\4^i. 
GLASS  jars  as  new,  complete  with  lids,  in  the 
tofli'wing  sizes:  J  and  t  gall.,  i-lb.  lu-oz,  fancy 
8-oz.  square  jars,  1  J-oz.  and  3-0Z.  paste  jars. 
Immesliate  delivery. — Box  B2282. 

OLrV’ES,  various  kinds,  and  liherkins,  sold  in 
barrels,  i  gall,  or  small  packs  at  keen  prices. — 
Box  BZ2H3. 

WAXED  C.artuns  with  lids;  new,  perfect  cotidi- 
tioti.  4-oz.,  4i-oz.  ami  6-oz.  capacity.  Keen 
i>rii<».  immediate  delisers. — Bak-ln  It  Case  Co., 
Retldish,  Stock|iurt. 

Jl’ST  published;  7.048  money-making,  practical, 
testeil.  ready-tu-usc  industrial  recipes  and  pro- 
cessr-*  for  all  kinds  of  commuslities  atid  prepara- 
tiosis.  Edition  limitesi,  dematid  very  heavy. — 
Send  p.c.  for  descriptixe  l.eaHet  MK34  (no  obliga¬ 
tion)  to  Shaw  Publishing  Co.  Ltd.,  t8o,  F'leet 
Street.  London,  E.C.4. 

FOR  sale,  Olixe  Oil  in  4.'', -gall.  Drums  at  3.3s.  per 
galhxn.  In  i-gall.  Drums  at  40s.  per  gallon.  Drums 
Irec.  (Carriage  paid. — Box  B2335. 

TL’BCLAR  Steel  Trucks  of  amazing  lightneu  and 
strength,  fitted  with  platform,  j  ft,  by  2  ft.  9  in., 
and  metal-lxiund  hinged  sides  8  in.  high,  two 
roller-bearing  wheels  fittexi  with  ptteumatic  rub- 
byr  tyres.  Easily  hatidled  from  either  end. 
('apacity  to  cwt.  Ex  stock,  £i'i  17s.  List  on 
reejuest. — The  Sterling  Pump  Co.  Ltd.,  Spalding. 


DiabllBrs  and  manufacturen  of 

Natural  and  Terpeneleu  Oils, 
Concantratad  Fruit  Julcas, 
Flavour  Compounds 

and  raw  materials  for  the  Food 
industry  and  allied  trades. 

T.HMRiSON&COiTD. 

BURNLEY  HOUSE,  WILLESDEN 
LONDON,  N.W.  10 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  and  SPICES 
GROUND*  PAPRIKA 


MISCELLANEOUS  SALES 

WE  are  pleased  to  offer  for  quick  delivery  new 
fully  .\utomatic  laibelling  Machines  with  outputs 
up  to  8,(H>o  buttles  |ier  hour  fur  manufacturers  on 
export  prtxiuction.  Please  send  sample  bottles 
and  labels  fur  a  quotation. — Box  B2308. 
VANILLIN,  t«o%,  7-lb.  tins,  27s.  fid.  lb.;  Olive 
Oil,  B.P.,  2-gall,  tins,  4(h.  gall. — Box  B2293. 
FINEST  quality  imported  salad  cream  shortly 
available. — Buyers  write  Box  Bzzqg. 

WAXED  Tuln,  4-uz.,  fi-oz.,  8-oz.;  waxed  trays, 
3-oz.,  4-oz.,  all  stout  quality,  ex  stork.  Grease¬ 
proof.  20  in.  by  30  in. — .\uto-Type.  .Albert  Road, 
Middlesbrough. 

RENNET  Extract.' or  sale,  2  by  21  gall,  barrels, 
app.  perfect  condition;  offers,  ex  Cilasgow.— 
l.,eonard  Baker,  Cratiston  St.,  Glasgow. 

DATE  Syrup,  imported.  Limited  supplies 
available  only  to  direct  users. — Please  apply  Box 
B2312. 

BENZALDEHYDE,  chlorine-free  (.M.  &  B. 
.\mandol).  Offering  one  ton  t5%  under  manu¬ 
facturers'  price. — Plca.se  apply  Box  B23t3. 
SWEETENED  Fat.  latctose  B.P.,  Dried  Apricot 
Pulp,  Candied  Orange  Peel.  Chocolate  Spread. 
.\pple  Juice  and  other  Fruit  Syrups  containing 
sugar.  Tomato  Ketchup,  Salad  Cream, 
Ginger  in  Syrup,  Teaseed  Oil;  only  bulk  supply 
shortly  available. — Buyers  write  Box  Bzstj. 
INQUIRIES  invited  for  weekly  supply  of  small 
table  chicketi. — Clover,  Kempstun,  Buford. 
CAULIFLOWER  in  brine:  Northern  Ireland, 
produce  of  high  standard  quality;  price  moderate; 
early  delivery. — Enquiries  to  Box  B2323. 

OVER  ju.oiM)  gross  new  bottles  and  jars,  standard 
types  for  sauces,  ketchup,  vinegar,  olive  oil,  honey', 
ginger,  malt,  whiskey,  mineral  waters,  lighter  fuel, 
etc.;  also  23,000  gross  new  tins,  too.ooo  cartons. 
20,000  strong  wooden  cases,  2<io,ouo  sheets 
waterproof  and  brown  wrapping  paper  ready  for 
delivery.  Quotations  by  return  of  post.  Ckjn- 
tinuity  of  supplies  guaranteed. — Box  B2323. 

NEW  Tilling-Slevens  motors,  J-J  h.p.  single 
phase;  I-2  h.p.  3  phase,  ex  stock.  Push  Button 
Starters  for  Fractiuti  h.p.  motors,  fitted  with  three 
overloads,  ex  stock;  other  motors  up  to  too  h.p. 
with  Starters.  Switch  Fuses  to,  13-amp  D.P.  and 
T.P.  ex  stock. — Dept.  9,  Wm.  Don  &  Partners, 
Carown  Chambers,  43,  Hunslet  Road,  Leeds,  to. 
Tel.;  Leeds  27.380. 

FOR  sale.  Rotary  dicer,  brand  new,  parked  in 
original  packing  case.  Price  jCsVt  delivered. — 
Write  Box  B233t. 

BAGS,  transparent  viscose  film,  fioo.ooo  fij  by 
3}  III.,  20s.  ltd.  per  1,000;  300,000  block- 
bottomed,  3|  by  si  in.,  20s.  per  1,000. — J.  H. 
Newman  and  Co.  Ltd.,  128/134,  Baker  Street,  W.i, 


SO  tons  high  grade  Edible  Pea 
Flour  for  sale,  Hull.  —  Prices, 
samples  apply  to  Geo.  Morrell 
A  Sons  Ltd.,  40  East  Parade, 
Harrogate. 


OILS  &  FATS  problem  solved. 
Economical  and  guaranteed  finest 
food  quality.  Samples  and  quota¬ 
tions  on  request. — J.  J.  Vigon  & 
Co.,  30  Fenchurch  Street,  E.C.3. 
Mansion  House  0406/9. 


MISCELLANEOUS  WANTS 

CAKE  Decoration],  tupplic]  wantnl..^ 
B2298. 

CROWN  corks  required,  filleil  with 
or  second-grade  natural  cork  discs.  Willie. . 
purchase  surplus  slocks  as  is.  fi)d.  per  trcaa 
seller’s  factory. — Write  Box  B2296. 


GELATINES 

PURE  FOOD  QUALITIES 

Enquiries  from  licensed 
and  other  authorised 
buyers  solicited, 

PROMPT  DFLIVERIES 

K.  J.  LIEBMANN 

14  SaathIng  Lana,  London,  ICJ  I 
faf.:  ROrof  1944/7 


MICE.— You  can’t  afford  mica  aa  ftm 
pramiaaa.  Ba  rid  of  thorn  by  spriiikEa 
“  Scram  ”  round  tho  holoa  and  attm 
tho  tracaa  aro.  Non-poiaonoaa  tana 
loaa  to  pata.  Pricaa:  14-ox.  tiaa,  IK; 
l-lb.  tina,  20a.:  4-lb.  tina,  lla; 
tina,  Ma.  —  Ordor  from  tha  maaaha 
turara  (Dapt.  P.M./C),  Scram  PradaM 
Ltd.,  Dartmouth  Park  Hill,  N.WJ. 


L  STENG  &  SON 

342  KENNINGTON  RD. 
LONDON,  S.E.II 


ENGLISH  AND  IMPORTED 


DRIED  VEGETABIB 


ENQUIRIES  INVITED  ■ 
RELIANCE  1130/7 


lOOVo  SATISFACTION 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS,  LTD. 

n  BISHOPSCATE,  LONDON.  i.C.I 
fataonona  1  tandon  Wad  2934 


WRAPPING  AND 
CARTONING  MACHINES 

PAILLARO  A  BENOIT 

$.I.S.  WRAPPING  MACHINES  LTD. 

M,  VICTORIA  ST..  LONDON,  S.W.I 
Sola  Aganu  (or  Swiu  Induatriai  Sociaty 
'nrfta  rMV  angpfriaa  Phona  MB£Y  4519 


Wipes  ou 


SWIfTLT  and  surely  DAK  Sticky 
Rat  T raps  will  rid  your  premises 
of  every  Rat  and  Mouse  —  read 
users'  actual  experiences  in  pam-  •  a#a  ■■ 
phlet  “100,000,000  Enemies"  eii  PMIWC 
(pcti  frtt  on  regucft).  Extensively 
used  by  H.M.  Government.  Tins  to 
make  3  traps  1/-.;  12  traps  t/6d.:  20 
traps  i4lAd.,  from  Ironmongers  and 
Seedsmen  or  post  paid  from  Makers. 

KAV  BROTHKRS  LIMITKD. 

•addiah,  Stockport 


Poisotis 


LIME  FREE  WATER 


D  ecember,  1948 — Food  Mo 


SITUATIONS  VACANT 


iilNTin  lervic**  Chemist  with  experience 
Bin'uhcture  of  sauces,  malted  foods  and 
*  ^  in  advisory  capacity  and  later  for  full  time 
“JjJfflient.  Factory  within  ao  miles  easy  reach 
—Box  Basil. 

ryvOPS.  Experienced  Salesman  required  for 
■u!!rtin»  Co-operative  Societies’  Buyers  of 
throughout  the  country.  Salary, 
and  commission.  Applicants  will  be 
,n  ihow  proof  of  live  connections  and 
tales  record.— Box  Basiy. 

USBARCH  Chemist  required  for  Midlands 
t^n^ory.  At  least  B.Sc.  honours  in  chemistry 
•T^hemistry.  Salary  according  to  experience, 
Mirations.— Apply  giving  details  experience. 
JiBScalioos.  salary  required.  Box  BasiB. 

LONDON  COUNTY  COUNCIL 
UOt'IRED  at  Smithfield  College  of  Food 
Teleology  Eagle  Court.  St.  John’s  Lane,  E.C.i, 
Mcwninence  in  January.  1949.  part-time  visiting 
wtuicrs  in  basic  scientific  subjects  for  students 
netted  in  the  Food  .Manufacturing  Industry 
^gH^ay  and  Thursday  afternoons),  including 
eleoiaiiary  physical  and  chemical  concepts, 
.kmciiur-  microbiology,  principles  of  food 
rRKTvalion.  public  health  aspects  of  food  handling 
Jajnidenl  and  insect  pests  (lecture  and  practical). 
Fee  p«  attendance:  13s.  6<1.  for  the  first  hour  and 
A  tor  each  subsequent  hour,  .\pplicatiun  forms 
luaiped  addresseil  foolscap  envelope  necessary) 
rram  the  Principal  at  the  College,  (a 1 70.) 
UQl'IRED  for  several  regio.’is  in  England: 

represriitativ'S  working  on  commission 
ibr  the  sale  of  modern  plant  for  the  concentration 
of  tniil  juices,  milk,  whev,  chemicals,  etc.  Good 
conknon  offered  to  the  right  men.— Box  Basal. 
DBMONSTRATOR  retjuiretl  by  Manchester 
load  manufacturers.  Must  lie  capable  of  denion- 
Miatmc  to  bakeries,  canteen  supervisors,  chefs  and 
.ilkcrmilar  users  of  the  firm's  products.  Previous 
(sperience  essential.  Must  be  prepared  to  travel 
thniifbout  the  country,  (iood  salary  and 
prospects.— Box  Basaa. 

CHIMICAL  Engineer,  preferably  single,  with 
kooidedge  of  production  of  cornHour  and  other 
cereal  products,  required  fur  progressive  company 
m  East  Africa.  Salary  j>er  month;  free 

socooimodation. — Write  in  first  instance,  stating 
4e,qu^ificationa,  etc.,  to  Box  M.406R,  Haddons’, 
'islitiury  Square,  Ixsndon,  E.C.4. 

AGENTS  or  representatives  wanted,  calling  on 
Bakers  and  Bakers'  Sundriesmeii.  Territory  avail- 
sUe  London  area,  Wales  and  North  of  Fingland, 
to  iotiaduce  a  firsl-clas  t  emulsion  and  food  pro- 
ducli  already  well  known.  Every  encouragement 
enea  to  the  right  men.  When  replying,  please 
live  full  particubus  of  connection  and  lines  already 
handling.— Box  Bsgqi. 

EXPERIENCED  Chef  required  for  research  on 
ketchup  and  allied  products  and  for  control  of  the 
msDulacturc  of  soup  and  bakery  lines  in  rapidly 
npaading  iMtory  in  Hertfordshire. — Apply 
Bos  Bisog. 

SUGM  Boiler  accustomed  to  quality  and 
qiMtity  production  for  leading  Scottish  House. — 
Write  full  details  including  wages  required  to 
Bos  11)0,  Robertson  and  Scott,  Uinburgh  a. 

POOD  Factory,  East  London,  require  man  with 
lotne  exMrience  in  pickle  or  fish  paste  prcxluction 
»  Worn  Manager  of  small  branch  factory, 
rrojremive  and  permanent  position. — Write 
Mmg  full  details  and  salary  required  to  Box 
ni)!. 

EEPMSENTATIVES  having  connections  with 
food  Manufacturers  required  for  Ixyndun  and  all 
f*?**  .W***<l  Paper  Nlanufilcturer, — Write  with 

^  detaib.  Diamond  Waxed  Papers,  Heybridge, 
Maldon  Essex. 

iUPMSENTA'TIVES  required,  London  area, 
«o  Home  Counties  and  Midlands.  Old-estab- 
““td  (mall)  Sauce  Manufacturing  Company 
wste  to  obtam  representation  for  the  sale  of  iu 
[*owtt,  particularly  in  the  I.Andon  area.  Free- 
i****,  f^PfSsentation  on  commission  basis  pre- 
Ixit  would  consider  part  expenses  and 
basis.  Applicants  must  be  well 
”“MsW  with  Wholesale  Houses.  Multiple 
’•ores,  U>.operative  Stores,  etc.— Box  Bg334. 
OIEMIST  wanted  for  large  food  factory  in 
to  start  research  on  Flavour, 
^TOients,  etc.  Young  man  preferred. — Box 

‘o  take  charge  of 
Test  Bakery  of  40-sack  Flour  MUI 
north-west  area.  Appli- 
'Witiii?^!^..^  oonvetisant  with  all  modern 
of  rarm.,  ***'^^°**'^  feeding  stuffs,  and  capable 
'houu’^*  Wl  experimental  work.— Applications 

^yMiu^'sXh." 

M<ii>u/arlur«— Otremlrr,  1948 


Classified  Advertisemems 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

3d.  a  word,  minimum  4s. 

Box  numbers  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  be  addressed  to 

Food  Manufacture.  17,  Stratford  Placa,  W.l 


SITUATIONS  VACANT 

WANTED,  representatives  calling  on  Food 
Maiiufarturers,  Bakers'  Suiidriesmen,  Bakers, 
etc.,  to  handle  attractive  lines  of  essential  materials, 
(iood  commission. — Box  Bg3<M>. 

LEADING  manufacturers  in  Lima,  Peru- 
require  working  foreman  of  British  nationality, 
age  U.V3.S,  single  or  married  with  not  more  than 
■2  children  (who  must  lie  of  the  same  sex).  .Must 
have  sound  knowledge  of  high  and  medium  class 
biscuit  manufacture,  preferably  automatic  plant. 
Marling  salary  will  lie  vi.soo  per  month  with 
bonuses  rale  of  exchange  i6-i6  to  /,'i).  Free 
house  and  light.  The  house,  which  is  furnished,  is 
a  new  bungalow  with  a  large  lounge,  dining  room, 
tialh  room,  two  liedrooms,  electric  kitchen, 
servants'  quarters  and  small  garden.  .Air  passage 
will  lie  paid  fur  man  and  wife  and  up  to  two 
children.  Gontract  will  be  for  three  years  and  will 
lie  renewable,  with  three  months’  passage  paid 
holiday  at  the  end  of  each  three  years.  Knowledge 
of  Spanish  not  essential  but  successful  candidate 
will  be  expected  to  study  the  language.  .Applicants 
for  the  post  should  be  temperate,  in  good  health 
and  able  to  control  labour  tactfully. — Give  full 
details  of  working  career  and  include  a  photograph 
to  Box  B'i3g4. 

DRAUGHTSMAN  required  in  Engineer's 
Office  of  Canning  Factory  in  East  Anglia,  pre¬ 
ferably  with  experience  of  Food  Plant.  Single 
man  preferred  owing  to  housing  accommodation. 
Knowledge  of  Steam,  Water,  and  Effluent  Dis¬ 
posal  layouts  an  advantage. — Write  full  particulars 
of  experience  and  salary  required.  Box  B33g9. 
YOUNG  Chemist,  go-gy  years,  preferably  with 
experience  of  food  ana^-sis.  required  for  small 
laboratory  of  preserve  manufacturers,  in  Sussex. — 
Please  w-rite  giving  full  details  of  experience,  age 
and  salary  required,  to  Box  Bgg93. 

WANTED,  Working  Works  Manager  familiar 
with  the  manufacture  of  cake  Hours,  etc.  Used  to 
handling  staff  and  taking  responsibility.  Good 
salary  and  permanency. — .Apply  with  fullest 
particulars  to  Mansfield  Food  Products  Company, 
I)ame  F'logan  Street,  Mansfield. 

CHEMICAL  Engineer,  Young  man  of  an 
enquiring  nature  with  ability  to  write,  interest 
and  some  knowledge  of  world  affairs  required  to 
edit  a  technical  journal.  Help  and  direction  given. 
Large  establish^  Company.  Commencing  salary 
£700.  Three  refs,  copies. — Box  Bg30i, 
GENTLEMAN,  young,  chemical  engineer  or 
chemist  to  represent  a  technical  export  journal. 
Selling  experience  unnecessary.  A  man  with 
confidence  and  initiative  will  earn  a  high  salary 
if  successful.  £600  p.a.  and  commission. — Apply 
with  copy  references  to  Box  Bg3og. 

A  PROGRESSIVE  food  manufacturing  com¬ 
pany  in  the  South  London  area  has  vacancies  for 
the  following: — (i)  Qualified  Food  Chemist  to 
lake  charge  of  analytical  and  factory  control  work, 
commencing  salary  £6<x>l£yoo  approximately, 
according  to  experience  and  qualifications. 
(2)  Food  Chemist  of  or  approaching  Degree 
standard  for  research  and  development  work, 
salary  £373/£4.30  approximately,  according  to 
experience  and  qualifications.  Permanent  position, 
excellent  prospects,  superannuation  schem',  and 
3-day  week. — Write  stating  age,  experience  and 
qualifications  to  Box  M.4004,  Haddons’,  Salisbury 
Square,  London,  E.C.4. 

POLAK  &  .Schwarz  (England)  Ltd.,  30,  Great 
Cambridge  Road,  Enfield,  Middx.,  require  lady 
laboratory  assistant  for  Essence  Laboratory. 
Some  experience  in  the  Food  Industry  an  advan¬ 
tage. — Write  in  strict  confidence  to  General 
Manager,  giving  full  details  of  age,  education, 
experience,  etc. 


FOR  SALE 

ONE  Self-generating  Caramel  Mixer  comprising 
jacketed  copper  Pan  g  ft.  2  in.  diam.  by  1  ft.  9  in. 
deep  (to  take  i  cwt.  of  toffee).  Pan  mounted  on 
c.i.  stand  and  provided  with  fast  and  loose  pulley 
driven  bow  and  scrapper  type  agitator.  Pan 
arranged  to  tilt,  suitable  for  loo-lb.  working 
pressure.  Rise  and  fall  of  agitator  mechanically 
operated.  Gas  stove  with  small  blower  fitted  under 
Pan,  blower  driven  by  pulley  from  main  shaft. 
Heat  applied  to  water  by  gas  burner  and  steam 
generated  in  jacket  of  Pan. 

Stainless  steel  Food  Preparation  Tables,  7  ft.  8  in. 
by  3  ft.  8  in.  by  g  ft.  8  in.  high,  and  3  ft.  8  in.  by 
g  ft.  8  in.  high.  Polished,  with  adjustable  feet. 
Available  fur  delivery  mid-December. 

One  Twin  Roll  Drier  by  Goudche  of  Gouda, 
Holland.  Rolls  6  ft.  7  in.  lung  by  g  ft.  3  in.  diam. 
steam  heated  through  trunnions  and  driven  from 
to  h.p.  4U0  3  30  electric  motor  through 
iuuo:6i  reduction  gearbox  on  common  bedplate. 
Drier  equipped  with  fume  hood,  2  discharge 
worm  conveyors.  an<l  one  spare  roll. 

.All  types  of  stainless  steel  Storage  and  Process 
Vessels.  Large  stork  available  for  immoliatc 
delivery. 

Four  stainless  steel  Steam  Jacketed  T'ilting  Mixers, 
18  in.  diam.  by  iR  in.  deep,  mirror  finish  inside 
and  out,  rubber  covered  paddle  agitator,  driven 
through  Croft  Worm  Kerliiction  Gearbox  from 
I  h.p.  Crompton  Parkinson  totally  enclosed  gearesi 
motor  with  .Allen  West  Starter.  Mixers  mounted 
in  "  A  ”  frames. 

One  Electric  Mincing  Machine  by  Lancashire 
Dynamo  &  Crypto,  type  .A.tg,  for  goo  ggo  v. 
single  ph.  50  eye.,  complete  with  16  in.  diam. 
white  enamel  feesl  bowl. 

One  “  U  ”  shaped  horizontal  unjackeled  Dough 
Mixer  by  .Alfred  Hunt,  2  sack  size.  Mixer  hodv 
3  ft.  8J  in.  long  by  g  ft.  g)  in.  wide  by  g  ft.  10  in. 
deep,  fabricated  from  sheet  aluminium  with  c.i. 
ends.  Vitreous  enamelled  double  helical  agitators. 
l>rive  through  totally  enclosed  reversing  gearbox. 
Automatic  tilting.  Mounted  on  c.i.  bedplate 
fitted  with  tempering  tank  18  in.  by  16  in.  by  32  in. 
deep. 

One  g-stage  Curd  Mill  by  Gardner,  comprising  g 
sets  of  twin  serrated  rolls,  i  ft.  10  in.  long  by  9  in. 
diam.  Each  pair  of  rolls  spring  loaded  and 
independently  driven  through  gearing  by  belt 
pulley.  First  pair  of  rolls  arranged  vertically 
above  second  pair.  F'ramc  c.i.  construction  fitted 
with  3  hinged  inspection  doors,  14  in.  long  by  5  in. 
wide. 

One  Vacuum  Evaporating  Plant  by  Morion, 
comprising  tituied  copper  Pan,  approx.  8  ft. 
overall  depth  by  3  ft.  i.d.  Steam  jacketesi  with 
internal  steam  coil  of  3  in.  o.d. ,  solid  drawn 
copper  pipe,  complete  with  Condenser  and  Va¬ 
cuum  Pump.  Capacity  of  Evaporator  30«>  gall 
per  hour. 

One  3-throw  Homogeiiiser  by  .Astra,  approx, 
capacity  300  gall,  per  hour,  1]  in.  bore  by  4]  in. 
stroke,  bronze  rams  and  pump  block,  triple  roller 
chain  driven,  eccentric  mechanism  enclosed  in  oil 
bath,  g)  in.  inlet,  J  in.  outlet.  No  motor  included. 
One  4-throw  Homogeniser  by  Rannie  of  Copen¬ 
hagen,  capacity  approx.  300  gall,  per  hour. 
1]  in.  bore  by  gj  in.  stroke.  Fitted  stainless  steel 
rams  and  pump  block,  and  bronze  guide  bearings 
running  in  c.i.  outercasing  ij  in.  diam.  inlet  and 
1)1  in.  diam.  outlet.  Drive  by  twin  inverted-tooth 
sprocket  and  chain.  Motor  platform  mounted  over 
machine.  Motor  not  available. 

One  Standard  3-roll  Chocolate  Refiner  by  Joseph 
Baker,  water  cooled,  chilled  rolls,  33  in.  long  by 
13  in.  diam.,  top  roll  19  in.  diam.  Fast  and  loose 
pulley  drive,  through  helical  and  spur  gearing, 
complete  with  oil  bath,  gear  cases,  feed  hopper, 
etc. 

GEORGE  COHEN 

•OMS  ft  00.  LTD. 

SUNBEAM  ROAD,  LONDON. 
N.W.  10  Tal.!  Elgar  7223 

A  STANNINGLEY,  Nr.  LEEDS 

Tal.i  PudMy  2241 

The  Stronsest  Vanilla  Flavour 

VANOLEUM 

1  oz.  (2/6)  makes  a  pint  of  essence 

For  further  details  apMv 

ARTHUR  WHITTAKER 
Newton  Heath,  Manchester,  I 

cxi 


SITUATIONS  WANTED 


FOOD  Technologist,  34  yean,  trained  bac- 
teriologitt.  t3  yean’  experience  modem  canning 
practice,  factory  management,  laboratory  and 
production  control.  Extensive  knowledge  and 
experience  mechanisation  and  plant  maintenance. 
Responsible  position  required  home  or  abroad, — 
Write  Box  B2330, 

CHEMIST,  M.Sc,,  F,R,I,C„  considerable  ex¬ 
perience  in  food  chemistry  and  technology, 
specialist  in  milk  and  milk  products,  including 
ice-cream,  desires  change.  Position  sought  for 
control  and  development  work  in  food  industry, — 
Box  B2303, 

HIGHLY  competent  Food  Expert,  over  22  years* 
experience  in  food  manufacture  and  distribution, 
at  present  in  responsible  jxisition  with  a  medium- 


at  present  in  responsible  position  with  a  medium- 
siz^  firm  of  Multiple  ^terers,  desires  change 
giving  greater  scope.  Dominions  or  Continent 
consider — Box  B2320. 


HONOURS  graduate  in  Chemistry  having  a 
wide  experience  in  the  milk,  chocolate,  con¬ 
fectionery'  and  flour  confectionery  industries  with 
firms  of  world  reputation,  wishes  change,  and  is 
now  free  to  take  up  a  high  executive  post,  prefer¬ 
ably  as  a  director  or  with  directorship  in  view. 
Until  recently  engaged  as  general  manager  to  a 
very  large  and  successful  public  company. — 
Box  B2319. 


YOUNG  works  manager,  good  general  knowledge 
in  canning  and  sauces,  seeks  change  for  responsible 
position.  Prepared  to  go  overseas. — Box  B2333. 

TECHNICAL  Director  (D.Sc.)  of  large  nation¬ 
ally  well-know'n  firm  producing  a  variety  of 
branded  foods  desires  change  giving  greater  scope. 
Excellent  scientific  background  combined  with 
flrst-class  practical  experience.  Age  38.  Great 
Britain  or  Dominions. — Box  B2238. 

WANTED,  sulministrative  position  fruit,  s-ege- 
table  Canning  industry,  either  U.K.  or  South 
America.  Pres'ious  experience  and  training  in 
England  and  India.  Contact  cable  or  air. — 
Karkare,  Oppo.  Distillery,  Nasik  Road,  India. 


CANNERY  manager  with  many  years  adminis¬ 
trative  and  technical  experience,  havi^  recently 
relinquished  the  managing  directorship  of  larTC 

Cublic  compsuiy  and  other  interests  outside  the 
^K, ,  seeks  executive  post  in  the  industry  at  home 
or  in  the  Colonies.  Exceptional  experience,  in¬ 
cluding  overseas  research,  and  intimate  knowledge 
of  production  methods  with  fish,  meat,  vegetables, 
soups  and  fruiu. — Box  B2337 


TINPLATE 


SCREW  CAPS 


All  colours  and  sizes 
to  50  mm. 


BRENELL  ENGINEERING  GO. 


t.  NORTHINSTON  IT.,  LONDON,  W.AI 

Phone:  HOLBORN  73SS 


DRIED  PARSLEY 


GROWN.  DRIED  AND  PACKED  IN 
THE  COUNTRY  FOR  THE  TOWNS 


E-nquiriet  for  the  above  ond 
other  Herbs  to 


APLIN  A  BARRETT  LTD. 

YIOVIL  •  SOMIRSIT 


BUSINESS  OPPORTUNITIES 

MANUFACTURERS'  Agent,  established  Cape 
Town,  covering  Union  of  South  Africa  for  leading 
British  biscuit  nrm  and  other  food  products,  seelu 
a  few  first-class  Agencies  in  food  trade. — Write 
Box  FM,  880,  L.P.E.,  no,  St.  Martin’s  Lane, 
W.C.2. 

THE  Electroplant  Company,  Wembley,  for  any 
type  of  special  duty  elec,  plant.  Specialities 
Converters,  Gen.  Sets.  Electrical  test  equipment. 
Ask  for  production  range. 

A  SKILLED  team  of  Engineers  and  Fitters 
available  for  outside  erection  or  dismantling, 
survey,  irupections,  etc.,  of  large  power  plant  of 
any  description. — For  details  write  to  G.P.U., 
Ltd. ,  Service  Division,  Wembley. 

ADV’ERTISER  having  experience  in  the  business 
of  rusk  manufacture  is  open  to  acquire  such  a 
business  or  to  invest  capitu  therein. — Box  B2^4. 
AGENT  required  by  established  house.  One 
with  connections  among  Food  and  Chemical 
ManufiKturers  and  users  of  Filter  mediums. 
Attractive  proposition. — Box  B2303. 
WELL-KNOWN  Food  Manufacturers  with 
factory  premises  in  Eire,  are  open  to  undertake  the 
manufacture  and  packing  in  Dublin  of  other 
manufacturers’  goods  for  Eire  and  export  markets. 
Sale  and  distribution  on  the  Eire  market  ran  also 
be  undertaken,  if  desired. — Box  M.401 1,  Haddons’, 
Salisbury  Square,  London,  E.C,4, 

FULL  steam  in  five  minutes  with  B.  &  A. 
Electrode  Boilers,  used  by  British  industries  for 
20  years.  No  boilerhouse,  no  flue,  no  attendant 
needed.  The  most  compact  and  convenient 
steam  raisers  available,  can  go  beside  machines 
using  the  steam. — Write  for  Leaflet  123,  Bastian 
&  Allen  Ltd.,  ii,  Bedford  Square,  W.C.i. 
MIDLAND  Firm  of  Bottlers,  well  quipped,  able 
take  on  additional  work.  Enquiries  solicited. — 
Box  B2284. 

SCOTS  Preserved  Food  Canners  are  open  to 
consider  packing  specialty  articles  for  any  large 
wholesale  house. — Apply  Box  B2200. 

QUALITY  Foodstuffs  wanted  on  agency  basis 
for  U.S.A.,  Bermuda,  British  West  Indies,  Dutch 
West  Indies,  by  London  Company  having  active 
representatives  in  these  areas.  Prepared  pianeer 
new  products  of  distinct  quality. — Replies  in 
confidence  to  Export  Manager,  Box  B2218. 

THE  proprietor  of  British  Patent  No.  509,389, 
entitled  “  Improvements  in  or  relatinif  to  the 
manufacture  of  cheese,"  offers  same  for  licence  or 
othenvise  to  ensure  practical  working  in  Great 
Britain. — Inquiries  to  Singer,  Ehlert,  Stem  and 
Carlberg,  28  Eiast  Jackson  Boulevard,  Chicago  4, 
Illinois,  U.S. A. 

OWNERS  of  old-established  businesses  wishing  to 
retire  should  consult  Business  Brokers  Ltd,,  46,  St. 

iames’s  Place,  London,  S.W.i  (Regent  4720). 
fany  buyers  available,  particularly  for  large 
propositions. 

NATION-WIDE  sales  organisation  with  remark¬ 
able  record  of  successful  merchandising  is  open  to 
consider  one  or  two  new  lines.  Only  branded 
lines  offering  possibilities  of  big  permanent  busi¬ 
ness  are  of  interest. — Box  553,  c/o  Erwoods  Ltd., 
211.  Piccadilly.  London.  W.i. 

ADVERTISER  with  Capital  and  Small  Factory 
Premises  available  invites  propositions  from 
Food  Manufacturers,  Distributors,  etc.  London 
area. — Box  B2338. 


BUSINESS  OPPORTUNITY 


PLAIN  TINS  *  CONTAINERS 


ROUND  AND  SQUARE 
LEVER  AND  SLIP  LIDS 


ALSO  PAINTED  LABELS  FOR  ABOVE 

HAWKER  A  CO. 

110,  PMitonvilU  Road,  N.l.  Ter,  4588 


POOD  manufacturing  company  in  Eira, 
with  scapio  and  propriatary  linas  for 
pharmacautical  and  grocary  tradas,  also 
oxport  licancas  and  accass  to  all  nacossary 
raw  matarials,  invitae  capital  invastmant. 
Diractorships  offarad,  with  assistanca  in 
managamant  and  control.  Principals 
only.— Apply,  with  bankar’s  rafaranca. 
Box  BUOO. 


ARKS  PUBLICITY  LTD. 

with  IS  yoars’  oxparianca  in  Advortising, 
offar  an  afficiant  and  Parsonal^sarvica 
to  all  cliants. 

Writo  to: 

ARKS  PUBLICITY  LTD., 
32,  Gl  Quoan  Straat,  London,  W.C.2 


MONOMARK  Service.  Permanent  Loodsa^ 
dress.  Letters  redirected.  Confidential,  w  ^ 
R^al  patronage. — Write  Monomark  B(3| 


COMPLETE  manufacturing  busin-a  lor  ^ 
with  all  licences,  allocations  and  quotas  dg 
necessary  materials  for  production  of  | — , 
products.  New  automatic  plant  easily  instatCT' 
available,  together  with  registered  trade^u 
and  sales  connections.  Price  required  for  buS 
as  a  going  concern  is  very  reasonable. 
plus  raw  and  packing  materials  at  cost.— 
strict  confidence  to  Box  B2237.  "wa 


BELGIAN  jam  manufacturer  would  ox^ 
manufacturing  on  behalf  of  one  or  more? 
stantial  British  firms.  For  fuller  particular! 


ntial  British  hrms.  ror  fuller  particulars!,^  I 
T.  Gunn  (Rayleigh)  Ltd.,  so^Londoo  SS  I  fold.. 

ivl^icrh  P.«Bd»«.  1 


WEST  Sussex  Grower  with  excellent  fadlitisi^ 
expert  knowledge  wishes  to  contract  for 
of  specialised  crops  to  food  manufacturers’  rtoS. 
menu,  up  to  20  acres  available  next  — 

^x  B2269. 


FIRM  in  North  of  England,  having 
connection  with  Chocolate,  Toffee  and  Bai^ 
Manufacturers  throughout  the  British  lilci 
1908,  is  willing  to  represent  manufacturenofn* 
materials  for  these  trades  on  commissiae  mi 
expenses  basis. — Box  B2166. 

TECHNICAL  Chemist  with  wide  cxpericacs  a 
several  industries  undertakes  industriaiinvexiB. 
tions  on  a  reasonable  retaining  fee  bi^  Aarpifr 
blem  investigated. — Box  B2334A. 

EIREt  Large  firm  of  distri^tors  havii^  «di 
connections  with  wholesale  grocery  and  wholosk 
druggisu  trades,  the  milling  and  bakery  trada, 
as  well  as  a  wide  range  of  industries,  havuw  In 
modem  warehouses  with  own  transport,  ^ 
extensive  sales  organisation  covering  the  ealxt 
country,  seeks  sole  distribution  of  produOi  d 
repuuble  cross-channel  firms.  Maoufoctuia 
interested  in  extending  their  trade  in  Eire  pin 
communicate,  in  first  instance,  to  Box  B1861. 


WARNING  NOTICi. 
“GUMSTRIP" 

is  tho  Registarod  Trada  Mark  (Na.  SHU]) 
of  Samual  Jonas  A  Co.  Ltd.,  and  its  ass  la 
connaction  with  Saaling  Tapas  ar  Adha 
sivas  or  Gummad  Papar  Tapa  otln  thaa 
that  suppliad  by  Samual  Jonas  8t  Ca.  Ltd. 
is  an  infringamant. 

Appropriata  action  will  ba  takan  ia  all 
casas  which  coma  to  tho  propriatsn’ 
attontion  of  tha  uso  of  this  Mark  ia  caa 
naction  with  goods  othor  thim  thait 
manufacturad  by  Samual  Jonas  E  Ca.  Lli 


IF  you  Manufacturo  Shall  Fish  Pastas 
uso  aa  tha  basa  I00?o  Puro  Qaldi 
Froxan  Crab  Moat. 

Bonod  Marring,  Froth  ar  Qaldi 
Froxan,  suppliad  for  canning  and  athsr 
mathoda  of  procaasing. 


mathoda  of  procaasing. 

Enquirios  to  ARTHUR’S  OYSTER  SAll 
(SUNDERLAND)  Ltd.,  32  Blaadford 
Straat,  SUNDERLAND. 


Aind^  of 

GELATINES 


CAKE  AND  GROUND 

ALMONDS  DIS.  COCONIT 

■lAZIU  ACAI-AGAI 

WALNUTS  CUM  AIABIS 


CINCiR  COCOA  SSTTM 

TARTARIC  ACID  SACO  FLOSS 


GLOBE  3a.  the  Health  Gl 


I.II.DIICK(illll 


CU.K.)  I.TD. 

hanohister  LONDON  glaimw 
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jgCOND-H  AND  PLANTWANTED 

iiUBTISER  wilhei  to  purchase  Puffed  Wheat 
or  secondhand,  in  good  condition. — 
§J,i,BoxBa297. 

■sNTIO'  Equipment  for  the  manufacture  of 
Basio. 

vi» « secondhand  Shell  and  Tube  Condenser. 
JSliooer  or  Brass  Tubes.  Surface  700  sq.  ft. 
in  Yorkshire  Casein  Mnfrs.  Ltd.,  Wake- 

liiii 

Drier  required  for  Milk  Drying, 
ewt.  per  hour.— Box  82328. 

■ANTIO.  modern  horizontal  or  vertical  Diesel 
in  fo^  working  order.  Should  be  avail- 
JKr  qu«  delivery. — George  Cohen  Sons  & 
S^Lli,  Wood  Lane,  London,  W.ia,  or  Stanning- 
1^,  Nr.  Leeds. 

CHARLES  GRIFFIN  •  CO.  LTD. 

jti^enaen’a 

Micro-organisms 
and  Fermentation 
By  Albert  Hansen  7th  Edition 
SSO  pages  88  figs.  Price  80s.  net 

Cold  Storage 
Practice 

By  A  E.  Miller  1st  Edition 

246  pages  SI  illus.  Price  27s.  net 

41  Drury  Lana,  London,  W.C.2 


SECOND-HAND  PLANT  FOE  SALE  I  SECOND-HAND  PLANT  FOR  SALE 


i 


GRINDERS,  CRUSHERSr 
SIFTERS,  MIXERS, 
DRIERS,  etc. 

WE  HAVE  SPECIAUSED  ON 
THIS  CLASS  OF 
MACHINERY  FOR  OVER  40  YEARS 

W.8.  BARRON  &  SON,  LTD 

(DEPT.  A) 

GLOUCESTER 

JjjjPeeoi  Talag  rami  > 

Q*  SiaocaMer  Barron,  Gloucottar 


jOHNS,  SON  &  WATTS  LTD. 

’H£  P.-.CK-^G/NC  SPEC  AL'STS 
Lc’icrprcss  and  Litho  C.irtoni, 
in  .  fo.ding  and  R  igid  Bo  -e^. 

for  Special  P.irpotf., 

I  »  tPWORTM  ST  LONDON,  I  C  2 
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350  GALLON  per  hour  Homogeniser  in  perfect 
condition.  Alio  700  Ice  Cream  Moulds,  and 

2  gallon  cattily,  for  sale. — Telephone:  Ripple¬ 
way  3361,  Dicky  Bird  Limited,  Bye-Pass  Road, 
Barking,  Essex. 

PHONE  98  STAINES 

GARDNER  Horizontal  Power  Mixer  5  ft.  by 
19  in.  by  21  in.;  Young’s  Powder  Sifter  and  Mixer; 
too  gall.  Copper  Jacketed  Still  and  Condenser; 
Stem  Haslam  Ammonia  Refrigerator  Plant; 
Artofex  Bowl  Mixer;  Miracle  MUl  24  in.  dia.; 

3  ft.  6  in.  Edge  Runner  Mil  (Stainless  Coated); 
Electric  Hydro  Extractor  36  in.,  413/3/30; 
“  G.E.C.”  Electric  2  Deck  Baking  Oven. — Harry 
H.  Gardam  &  Co.  Ltd.,  Church  Street,  Staines. 
MEADOWS  self-contained  petrol  driven  electric 
Arc  Welding  Sets  suitable  for  electrodes  6  to  14 
SWG.  Immediate  delivery. — Fyfe,  Wilson, 
Bishop’s  Stortford. 

FOR  Sale,  Refrigerator,  1,200  cubic  ft.,  36  h.p., 
by  York  Shipley. — Box  B2306. 

ONE  pomace  breaker;  1  water  softener,  Permutit 
Type  IDG  13;  2  confectioner’s  wheeled  racks 
complete  with  mesh  trays,  drying  apparatus;  i 
Impetus  bottle  washer;  quantity  wire  fruit  trays, 
square  and  round  pickle  jars,  galvanised  wire 
trays  to  hold  6-pint  milk  bottles. — Box  82307. 

COMPLETE  root  starch  plant  complete  with  all 
auxiliaries,  motors,  boilers,  water  softening  plant, 
etc. ,  to  deal  with  8  tons  of  roots  per  hour,  available 
for  immediate  delivery. — Box  8,  Dorland,  18/20, 
Regent  Street,  S.W.i. 

3  SOLID  Cast  Aluminium  Tanks,  6tted  for 
draining  taps,  brand  new,  perfect  condition,  each 

3  ft.  long  by  2  ft.  6  in.  by  2  ft.  6  in.,  for  disptW. — 
Phone  or  write  Monnickendam  Ltd.,  31a,  Carys- 
fort  Rd.,  N.16.  Clissold  0471,  for  appointment  to 
inspect. 

1  “INTERNATIONAL”  Clock  and  Time 
Recorder  (numbered  for  130  employees).  Weekly 
charts,  six  changes;  <^antity  Metal  Retort  Trays; 
18  “  National  ’’  Labelling  Machines  complete 
with  6  h.p.  230  volt  motors;  i  “  Morris  *’  Hand 
Operated  3-cwt.  Stacking  Machine;  i  “  Lamond  ’’ 
fish  heading  and  gutting  machine  with  1  h.p. 
single  phase  motor;  3  Hand  Sausage  Filling 
Machines,  “  Williams  ’’  Barrel  Type;  2  “  Tettbro  ’’ 
Water  Softeners;  1  Letter  sealing  machine; 

2  “  Roneo  ’’  Addressing  Machines  (No.  40) ;  1 
Paper  Fastening  Machine;  i  “  Normand  ’* 
6  h.p.  motor  400/440  volt  with  reduction  gear, 
14  r.p.m.;  1  Ferguson  &  Timpson  “  Aquastat ’’ 
Water  Treatment  Installation. — Box  B2316. 

4  EUK  Bread  Slicing  Machines,  2  suitable  for 
230  V.  S.P.  A.C.  supply  and  2  for  230/240  v.  D.C. 
supply.  In  excellent  condition.  Can  be  seen 
N.W,  London. — Apply  Box  82327. 

VEGETABLE  Dicers,  twin  head;  Benham 
4-Oven  Steamer;  Drying  Oven,  6  ft.  by  3  ft.  6  in. 
by  3  ft.;  Peerless  Potato  Peeler,  VP  28  model; 
B.C.H.  Fruit  Strigging  Machine;  Gooseberry 
Snibber;  B.C.H.  Candied  Peel  Cutter;  30/80 
quart  Planetary  Mixing  and  Whisking  marines 
by  “  Hobart,”  “  Read,”  “  Peerless  Brass-lined 
Paste  Mixer;  Werner  “  Z  ”  arm  mixer  13  in.  by 
8  in.  by  12  in.;  Burnell  J-ton  Drum  Kneader  or 
Mixer;  Open  Bowl  Kneaders,  1  sack  and  6  sack; 
B.C.H.  Open  Pan  Fondant  Mixer;  Jacketed 
Mixing  Kettles,  330-lb.  size;  Drying  Rous  26  in. 
by  12  in.  dia.;  3-roll  horizontal  steel  refiner,  26  in. 
by  12  in.  dia.;  3-roll  Vertical  Chilled  Steel  Refiner; 
“  Turner  Vertical  Double  Twin  Roll  Mill,  23  in. 
by  9  in.  rolls,  for  rice  or  cereal  millini^;  Gardner’s 
Power  Kibbler;  Collier  18  in.  flat-disc  Grinder; 
Ideal  Pulverising  Grinding  Mill;  Gardner 
Centrifugal  Reel  Dresser,  3  ft.  by  17  in.  dia.; 
“  Bartlett  ”  l-cwt.  Gas-fired  Roaster;  Lehmann 
2-cwt.  Bean  Roaster,  open  firing,  open  dischaiT^; 
Triple  flat  stone  Liquid  Cocoa  Mill,  26  in.  dia. 
stones;  Granite  Melan^ur,  4  ft.  6  in.,  with  granite 
twin  head  stones;  Reiche  Chocolate  Drop  Press; 
Chocolate  Enrobm,  16  in.,  with  tunnel  cooler, 
30  ft.  ammonia  coils,  chocolate  bar  and  figiu-e 
moulds;  Rote  Twist  Wrapping  Machine,  )  in. 
by  3  in.;  Plastic  Cut  and  Wrap  Machines;  Can 
or  TOttle  Labelling  Machine,  120  per  minute 
output;  Wire  Stitching  Machines;  Cardboard 
Slotter  and  Cornering  Machine;  Cardboard  Hand 
Shearing  Machine;  B.C.H.  Caramel  Press; 
Caramel  Cutters;  Brakes,  Nougat  and  Cream 
Cutters.  A  small  selection  of  our  stock,  all 
enquiries  invited. — E.  W.  Wallbridge,  136,  Sefton 
Street,  Southport.  (Cables;  Wallbridge,  South- 
port.) 

FOR  sale.  Labelling  Machine,  14  in.  rollers,  by 
Farrow  &  Jackson.  Sausage  filler.  Gat  steam 
heated  retort,  3  ft.  high  by  i  ft..8  in.  diam.  Iju^ 
bowl  cutter.  B^kel  ulcer.  Small  2-pan  gas  fryer. 
—Box  B2336. 


THREE  Base  Exchange  Water  Softeners.  3,000 
to  30,000  gall,  between  regenerations.  These 
plants  have  been  fully  reconditioned  and  are 
charged  with  new  softening  medium,  are  as  new. 
Prices  include  delivery,  erection  and  starting  to 
work.  Esu:h  plant  has  a  3  years  guarantee.  Terms 
if  desired;  insp^tion  invited. — Boyd-Chambers, 
ConsultiM  Engineers,  4,  Titian  Avenue,  Bushey 
Heath,  lei.:  Bushey  Heath  1831. 

JACKETED  Werner-type  Mixer  by  Baker  Per¬ 
kins,  21  in.  by  2o4  in.  by  i84  in.,  double  Z  blades, 
safety  locking  lid,  fast  and  lo^  pulleys;  Bowl 
Chopper  by  John  Gardner,  bowl  size  39  in.  diam. 
by  1 1  in.  deep;  Buffalo  B<ml  Chopper  by  Smith, 
bowl  size  30  in.  by  8  in.  deep;  Hills  Bottle  Washing 
Machine,  30  doz.  per  hour,  complete  with  A.C. 
motor;  3  L,abelling  Machines  by  J.  W.  Flower, 
complete  with  motors;  33-gall.  capKity  Copper 
Jacketed  Boiling  Paiu,  63  lb.  working  pressure, 
hand  tilting. — Box  62234. 

HODSON  St  CO.  (Machinery),  Ltd.,Tottington, 
Bury,  Lancs.,  England,  for  Surplus  Chemical 
Plant.  Immediate  delivery.  Low  prices. 

NEW  stainless  steel-lined  Fruit  Pulping  or  Sauce 
Sieving  Machines  fitted  with  9  in.  stainlos 
steel  sieve,  puUy  driven,  or  motorised  if  required. 
Immediate  delivery. — C.  Skerman  and  Sons  Ltd., 
118,  Putney  Bridge  Road,  London,  S.W.13. 
Tel.:  Putney  2406-2407. 

BOTTLE  Labelling  Machine  by  Anker  Broa., 
complete  with  single  phase  A.C.  motor  suitable  for 
fish  paste  jars.  One  International  semi-automatic 
^belling  Machine  suitable  for  round  bottles  01 
jars,  excellent  condition. — Box  B2230. 
LABELLERS  for  quick  delivery.  We  have  a 
number  of  New  Labelling  Machines  available  for 
quick  delivery.  M^hinet  will  handle  a  wide 
range  of  botties  and  labels.  Send  details  of  your 
requiremenu.  including  sample  labels. — Boa 
B2031. 

FOR  Sale,  one  “  E  ”  size  Gardner  Sifter  and 
Mixer,  complete  with  3-h.p.  A.C.  motor. — Richard 
Sizer  Ltd.,  21,  Dale  Street,  Liverpool,  a. 

3  CWT.  size  Combined  Sifting  and  Mixing  Ma¬ 
chine,  new,  with  or  svithoul  3-h.p.  A.C.  motor. — 
Makers,  D.  Burr  &  Son,  Drayton  Engineering 
Works,  Drayton  Place,  West  Croydon. 

NEW  Wright  and  Marvin  Model  “  A  ”  Round 
Can  Labelling  Machine,  complete  with  A.C. 
motor;  Purdy  Junior  Labelling  Machine;  a  Label¬ 
ling  Machines  by  I.  W.  Flower,  com|dete  with 
motors;  Mikro  Pulveriser,  Model  No.  a  T.H.. 
)Ci3o:  Horizontal  Drum  Mixer  by  Burnell,  a  ft, 
long  by  3  ft.  diam.,  belt  driven;  £100. — Box 
82233. 

WE  have  the  largest  stock  of  Can-making  Ma¬ 
chinery  in  the  country,  comprising:  Body  Formers 
by  Bliss  and  Troyer  Fox,  Flangers,  Dou^ 
Seamen  and  Stationary  Closing  Machines  ^  the 
world’s  best  maken.  Send  os  your  enquiries  for 
small  units  or  complete  installations. — F.  J. 
Edwards,  Ltd., 339,  Euston  Road.  London,  N.W.i. 
VACUUM  Bottle  Filling  Machine,  two  or  three 
heads,  complete  with  motorised  pump,  suitable 
for  all  size  bottles  and  any  liquids.  New  condition 
— The  English  Orchard  Co.  Ltd.,  83-83,  Evel^ 
Rd.,  Nunhead,  S.E.13. 
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DRIED 

VEGETABLES 

VEGETABLE  EXTRACT 
DRIED  HERBS 

WILLIAM  BRYAN  LTD. 
3  LOVAT  LANE 
EASTCHEAP 
LONDON,  E.C.3 

TnlnpIsoiMtMANSION  HOUSI  I4$7 


I^ul^ometer 


ICE-MAKlNG 


AND  COOLING 
PLANTS 

CharacUrislics  : 
Economy  in  running 
Freedom  from  breakdown 
Low  maintenance  cost 
and 

Flfiicient,  satisfactory  and 
lasting  ser\ice. 


Methyl  Chloride  S>’stcm 
of  Refrigeration  —  for 
Milk  Cooling  and  small 
Cold  Storage  Require¬ 
ments.  .Automatically 
fk>n  trolled. 


Medium  Speed  Twin- 
cylinder  .Ammonia  Com¬ 
pressor — for  Ice-Making 
and  larger  Cold  Storage 
and  other  Refrigeration 
Requirements. 


Pulsometer  engineering  C  u.. ! 

nine  Clms  Ironworks.  Rcadin9. 


EttablUhcd  l(7S 


It  s  the  know-how  which  counts  in  planning  dryer 
installations — scarcely  any  two  jobs  are  identical.  Drew 
upon  the  vast  accumulated  experience  of  the  Mitchell 
organisation,  who  know  every  kind  of  dr  ing  problem. 

Illustration  shows  .Mitchell  continuous  falling  tray  band  type  dtyn 
in  foodstuffs  factory,  in  which  both  sides  of  the  bo  liart  used 

L.  A.  MITCHELL  LIMITED 

37  PETER  ST..  MANCHESTER  J 

Phene:  BLAckfriart  7224  {3  Him) 


CAROTENE 

PRO  VITAMIN  A 

CRYSFAUINE  CAROTBK 


ol  a  high  degree  of  purity  with  potendei  nngiei 
with  a  potency  of  over  between  lo  millioo  and  31 
million  International  Uniu  million  International  Uoia 
of  Vitamin  A  per  gramme  of  Vitamin  A  per  pound 

Used  as  a  source  of  Vitamin  A 
in  the  enrichment  of  margarine, 
chocolates,  and  ocher  food  and 
pharmaceutical  products. 

BRITISH  CHLOROPHYLL  CO.  LTD. 
NAVENBY,  LINCS 

Sole  Distributors: 

FREDK.  BOEHM  LTD. 

19,  Bentinck  Street,  London,  W.l 
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by  Baling  and  Sons  Ltd.,  The  LondonJ*rintine  Works,  Guildford  and  Esher.  Ertgland _ 


SUTCLIFFE 
puts  the  SEAL  on 
your  reputation 


scrupulous  care  in  the 
manufacture  of  your  pro* 
ducts,  yet  all  your  efforts 
can  be  negatived  after 
packing  if  the  cap  of  your 
glass  container  is  a  faulty 
fit.  Make  sure  of  a  per¬ 
fect  fit  every  time  by  using 
I  Sutcliffe  jars  and  closures. 


.  W.  SUTCLIFFE  &  CO. 


Glass  Bottle  Manufacturers 
GREAT-  PORTLAND  ST.. 

Tolopbonc:  Muioum  7241  (3  Mnot) 


I^aii  American  pt««its  cmiy  w«f«  fetifi|| 

.  Amon9$t  tlni  ptanff  whkii  had  ccwitfot 
^  25^  wara  found  fe  bo  uamg  fha  a<|ttlpma(|iM 
Vindicating  incofracthf/' 


It  couldn't  happan  hara ! 

Or  could  it?  It’s  a  sure  thing  that  any 
plant  with  faulty  controls  is  running  the 
risk  of  spoilage,  needs  more  supervision 
and  is  almost  certainly  wasting  fuel. 
Fitting  the  wrong  type  of  regulator  for 
the  job  is  just  about  as  dangerous  as 
having  a  regulator  which  does  not 
function  properly.  It  can  jeopardise 
production — and  is  a  dead  loss  in  itself. 
DRAYTON  make  ALL  types  of 
regulators  and  can  give  impartial  advice. 


RELAY  REGULATORS 

These  provide  a  high  degree  of  accuracy 
in  control.  The  thermostatic  device 
operates  a  small  pilot  valve  only  and  can 
respond  sensitively  to  minute  variations. 


ELECTRIC  REGULATORS 

In  these,  automatic  switches  actuate 
motorised  control  apparatus.  Drayton 
make  a  wide  range  of  electric  switches 
with  the  complementary  control 
apparatus  for  every  kind  of  application 


TEMPERATURE  AND 

PRESSURE  INSTRUMENTS 

Drayton  make  dial  thermometers 
perature  and  pressure  recorders 
mercury  in  steel  or  vapour  tensF 
for  a  wide  range  of  applicat* 
gauges,  including  high  duty  ir 
that  combine  great  sens* 
resistance  to  damage  thro* 


SELF-OPERATING  REGULATORS 

These  are  undoubtedly  the  simplest  to 
install  and  usually  the  lowest  priced. 
They  have  a  wide  range  of  legitimate 
application,  but,  where  strict  control 
within  a  close  margin  is  desired,  more 
flexible  and  sensitive  types  of  regulators 
should  be  used. 


regulator  &  INSTRUMENT  CO.  LTD 
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